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American Can 


It’s between seasons now. There’s time to think of some of 
the things the summer rush keeps far away and out of mind. 


Here is a matter we would like to 
lithograph on your mind 


more canned foods. The | Status of the Tin Can 
They are out of the question Ww 

. e can quote you example 
except for high grade packs, after cnaaaie of foods x 
buta have been packed both ways, 
ment for the more expen: « with results justifying the 
sive varieties and grades of added coct of the litho 
Canned Foods. 


Why? Beca tI graphed cost. 

of this method of labeling. ' : this matter? If you will take 


us into your confidence we 
This booklet . P 
Lithography on metal gives init eeectedis Can help you find the right 


the designer an unequalled ped answer. 


opportunity to reproduce 
brilliant and sales-stimulat- 


ing labels—labels that last. 
Industry 
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JOS. M. ZOLLER & CO.. INC. 


CANNED FOODS, CANS, 
BOXES, PACKERS’ SUPPLIES BROKERS 


Phones: 205-206-207 Phoenix Bidg. 
PLAZA 1140 & 4484 BALTIMORE, MD. 


CANNED GOODS EXCHANGE 
YEAR 1923-1924 


Presideni W.. H. Killian. 

Vice-President, C. Burnett Torsch 

Treasurer, Leander Langrall 

Secretary, William F. Assau. 
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Executive Commitiee, Benj. Hamburger, Chas. G. 
Summers, Jr., J. O. Langrall. 

Arbitration Committee, C. J. Schenkel, Frank A. Curry, 
T. Preston Webster, John W. 
Schall, Harry Imwold. 

Committee on Commerce, D. H. Stevenson, H. E. 
Jones, J. A. Killian, E. F, 
Thomas, G. S. Henderson. 

Committee on Legislation, E. C. White, Geo. T. Phillips, 
George N. Numsen, W. E. 
Robinson, Thos. L. North. 

Committee on Claims, Fred. W. Wagner, Leroy Lan- 
grall, R. S. Wrightson, Norval 
E. Byrd, Jos. M. Zoller. 

Hospitality Committee, W: E. Lamble H. W. Krebs, 
Robt. A. Sindall, Robt. A. 
Rouse, Jas. F.Cole. 

Brokers’ Committe, F. A. Torsch, Herbert C. Rob- 
erts, H. L. Fleming. 

Commitiee on Agriculture, William Silver, H.P.Strasbaugh, 

Albert T. Myer, Jos.N. Shriver, 

Samuel J. Ady. 

Counsel, Jno. C. Beeuwkes 

Chemist, . Leroy V. Strasburger 
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Made By The 
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ERMOLD LABELERS 


have “That Something” in their 
operation that has made them 
the recognized standard of the 
packing trade. 


Your entire glass line can be 
SUCCESSFULLY labeled on an 
ERMOLD. 


Edward Ermold Company 
Largest Manufacturers of QUALITY Labeling Machines 
Hudson, Gansevoort and Thirteenth Streets 
NEW YORK CITY. 


1924 MODEL | 
HANSEN PEA AND BEAN FILLER 


1—All undesirable features of the old Hansen have been eliminated. 


2 —It has only one-half the gears, one-half the shafts, one-half the clutches, 
one-third the brackets or supports, and occupies only about one-half the floor 
space of any other filler on the market. 


3 —It has no brine tank, no float valve, no stuffing boxes, no hopper agitator 
and no funnel rubber. 


4—It has eliminated all waste, for it is impossible to overflow the can. It has 
no brine tank to overflow. It stops automatically in case the cans fail to 
reach the filler. The mixing head and plates are entirely enclosed, making 
it impossible for brine to escape should the plates become damaged or cut. 


5—It is the only filler that complies with the laws of sanitation, because it can be taken apart and really clean- 
ed. Besides, the brine is not exposed in any way to flies or dirt, because the briner encloses the brine instead 
of being surrounded by brine in an open tank. ‘ 


Send for Catalog and Complete Information. . 
Hansen Canning Machinery Corporation, 


Cedarburg, Wisconsin. 
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THE WHEELING 
SANITARY CAN (‘SQ THE No. 100 MACHINE 


IS THE PERFECT CONTAINER 


WHEELING CORRUGATING CO., CAN DEPARTMENT 
Wheeling West Virginia 


NEW YORK OFFICE CHICAGO OFFICE INDIANAPOLIS OFFICE 
Room 1313-32 Broadway 1966 Conway Building Transportation Building 


DALLAS, TEX., OFFICE COLUMBUS, O., OFFICE 
517 Dallas County State Bank Bldg. Columbia Building 


Gentle Action. 


You get it, in the highest degree, 
inthe MONITOR Blancher. The 
machine will not injure the most 
tender stock. On it, vou can give 
peas a thirty minute blanch with 
absolute safety. There is no 
other Blancher made that ap- 
proaches the MONITOR in this 
respect. Pack perfect stock - 
don’t mutilate it inits prepara- 
tion. 


Plan A. K. Ss ‘oO. 


Tillsonburg, Ont. P. O. Drawer 25 SILVER CREEK, N. Y. | . ene. Ort. 


KING SPRAGUE CO. 


353 E. 2nd. St., Los Angeles, Cal. 
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THE TRADE COMPANY 


ARTHUR I. JUDGE . 
107 South Frederick St. 
Baltimore, Md. 
Telephone Plaza 2698 


Manager and Editor 


Packers are invited and requested to use the columns of THE 
CANNING TRADE for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters will be ignored. ARTHUR I. JUDGE, Editor. 


THE CANNING TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States 
and Canada. Now in its 47th year. 

TERMS OF SUBSCRIPTION, 


Payable in advance, on receipt of bill. Sample copy free. 
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Make all Drafts or Money Orders payable to THE Trape Co. 
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EDITORIAL 


UST Buy Crops By Grade — The wonderful demand for 
M{eannes foods, and which has taken the packs of 1923 almost 

entirely out of canners’ hands this early in the year, has 
been ascribed to the improvement in the quality of the packs, and 
rightly so. Taken as a whole the industry has never in its 
history packed as uniformly high quality goods as it did this 
season. Possibly we should rather say that never before have 
so many canners—the great majority of the whole—determined 
upon such a procedure and carried it out, as they did this year. 
The whole level of quality has been materially raised, and the 
canners are even now reaping the benefit of better demand 
caused by more satisfactory goods. 

It is hoped that this lesson has sunk deeply into the being 
of every canner and will be the basis of his operations in all 
future years; for if it has, the future of this industry may be said 
to have been made. 


But with this striving for improved quality in the pack, there 
must come attention to many other matters, not least among 
them the quality of the raw products coming to the factory. It 
will be impossible to produce always acceptable quality if the raw 
products continue to be bought on the hit-and-miss plan, take- 
what-the-grower-brings-you method. It i a trite saying, in 
this industry, that you cannot get quality out of the can unless 
you put quality into the can. For years, and possibly even to- 
day, in some men’s minds, ‘canning stock’ meant that stock from 
the farm or garden which could not be sold in the market. The 
meat cannerg are somewhat to blame for this reputation, as 
they make much of that grade of beef or other meat which is 
sound but old and tough, and therefore will not bring the top- 
market price among butchers’ stores, but is the very best kind 
for cooking and canning, because it has more flavor and strength 
and the cooking makes it tender. Cattle of this kind are quoted 
in the stock markets as “canners,” and the term has gone on to 
fruits and vegetables. The canners have changed this to a very 
large extent and now most canners demand, and get, prime qual- 
ity of fruits and vegetables, and all of them must do so if they 
expect to pack quality goods. The difficulty hinges with the 
growers. In some lines the growers have learned that it pays to 
raise quality crops—as in peas, for instance, because they “get 
more” for their crops if they run largely to the finer grades. 
The California canners, this year, told the fruit growers that they 
must have high-grade fruits and they moved up their “standards” 
several degrees. Fortunately California has a Market Director 
who recognizes the right of the canners in this and supports 
them, and sees that the law—for they have a law—is enforced. 
Other States are not so fortunate, and if market-stall prices are 
ruling higher than canner contract prices the canners must take 
“everything” or go. without. And the canners have often been 
ridden rough-shod in this way, forced to accept on his contract 
culls and “sealds” and tailings of the crop which the average 
farmer would hesitate to feed to his hogs. And the canners, 
fearing to offend the grower and to lose him as a grower the 


next season, have not been able to defend themselves against 
this dishonest practice. 

On the other hand, the growers have often brought the can- 
ners extra fine quality, and it has all been run in at the average 
contract price, and the grower resents this. 

Our readers know that there has been a movement on foot, 
by the Government, to standardize raw products and thus do 
away with both of these complaints—paying the farmer a pre- 
mium for finer goods and giving the canners the kind of quality 
they want. We believe that every Canners’ Association in the 
country should get behind this movement; discuss it thoroughly 
before their meetings, and lend their support to the Government 
in establishing proper standards. The Government is not trying 
to be dictatorial in this; they are anxious to fix these standards 
on a basis that will meet the approval of both growers and can- 
ners, and they are asking help from the canners. 

r. Chas. W. Hauck, Investigator in Marketing, Bureau of 
Agricultural Economies, U. S. Department of Agriculture, be- 
lieves that tomatoes should be the first article handled, and he 
has written, explaining the whole matter in a way that will prove 
most interesting to every canner. 

He says: 


Washington, Oct. 16, 1923. 
“Mr. A. I. Judge. 

Dear Mr. Judge: I regret that you were not in 
when I called at your office in Baltimore a few days 
ago, as I desired an opportunity to discuss with you the 
matter of purchasing raw stock on the basis of standard 
grades. 

This Bureau has undertaken a study of this phase 
of the canning industry in an effort to determine the 
advisability of establishing Federal grades for cannery 
crops, beginning preferably with tomatoes, since this is 
one of the most important crops grown for cannery 
purposes. Official grades have already been formulated 
for fifteen fresh fruits and vegetables, thus providing a 
basis for contracts, sales, inspections, adjustments, etc., 
in the marketing of these commodities, but prior to this 
time no effort has been made to make these grades ap- 
plicable to the requirements of the manufacturer of 
canned foods. Obviously the problems differ materially 
from those involved in the commercial packing of fresh 
fruits and vegetables. enw 

There is little question as to the desirability of 
standards. If tomatoes could be bought by the canner 
on the basis of grade and a price paid for this raw stock 
that is commensurate with the quality delivered rather 
than on a flat average basis, a few of the canner’s prob- 
lems would undoubtedly be on the way to solution. It 
it recognized that these crops often show wide differ- 
ence in quality, condition, maturity, etc., due to varying 
climatic, cultural and soil conditions as well as to the 
different degrees of care employed by the growers in 
handling the mature fruit. The value to the canner of a 
given lot of tomatoes is reflected directly by these dif- 
ferences in quality, and consequently it is impossible to 
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establish a flat price for a ton of tomatoes in a given 
section that will be just to the canner and to the grower 
under all conditions. Standard grades founded upon 
these variations in quality would provide a common lan- 
gauge with which to describe each indiviual lot of toma- 
toes and would furnish a basis for establishing grada- 
tions in price corresponding to variations in quality. It 
seems reasonable to assume that such grades would be 
of material assistance in promoting fair and equitable 
business relations between the canner and the grower, 
since similar results have followed the adoption of prac- 
tical grading plans in connection with the marketing of 
other commodities. Furthermore, the very fact that the 
delivery of high quality tomatoes would bring greater 
returns to the grower than one of poor quality, could 
not fail to encourage the improvement of cultural and 
handling methods, thereby raising the average quality 
= crop in the territory in which these grades were 
used, 

Although considerable work has been done by this 
Bureau in formulating standards for the grading and 
marketing of fresh fruits and vegetables, nevertheless 
since this is the first attempt to provide Federal grades 
for cannery crops, we shall be guided very largely bv 
the advice, suggestions and information furnished us by 
those interested in the industry and familiar with its 
problems and commercial practices. 

It is hardly to be expected that the grower of can- 
nery tomatoes would use these proposed grades as a 
basis for separating the lots of different quality before 
hauling to the cannery. It appears to me that the can- 
ner is much more likely to use them as a basis for sam- 
pling the loads as they come to the receiving platform, 
thereby fixing the value of each lot. It is my impres- 
sion that the canner ordinarily does not want the load 
sorted into more than one grade; he wants the culls left 
out, of course, but as a rule he is not prepared to handle 
lots of different quality separately, and the individual 
loads lose their identity immediately after being un- 
loaded at the receiving station or platform. 

The careful and conscientious grower would profit 
through such an application of these grades by receiving 
a return commensurate with the large amount of first 
quality tomatoes and the scarcity of culls in his load. 
On the other hand, a delivery of poor quality could be 
quite justly discounted in direct proportion to its actual 
value to the manufacturer. The canner buying on a 
grade basis would thus be enabled to secure tomatoes 
at a cost more nearly equivalent to their actual value. 

Numerous difficulties may be anticipated in putting 
into effect a workable plan of grading raw stock. In the 
first place, there will have to be developed a method of 
sampling that is easy, quick and accurate, and that 
would not require an exceptionally high degree of tech- 
nical training for its use. This brings to mind the pos- 
sibility of frequent disagreements between the grower 
and canner as to the actual grade of a given load of to- 
matoes if the sampling is done by either party. Per- 
haps sooner or later it may be wise to provide for a sys- 
tem of inspection that would be entirely impartial, the 
cost of which would not be out of proportion to the 
service rendered and which would be promptly available 
in case of need. This Bureau now has in operation a 
nation-wide fruit and vegetable inspection service, the 
purpose of which is to determine, upon request of ship- 
per, receiver, broker or other interested party, the 
quality, condition, grade, etc., of lots of fruits and vege- 
tables, either at the terminal markets or at shipping 
points. It is altogether possible that if sufficient need 
and demand arose, the scope of this Government inspec- 
tion service might be extended to include the inspection 
of cannery crops at delivery points, so that in cases of 
dispute the final grade determination might be placed in 
the hands of an impartial and competent inspector 
clothed with Federal authority. 


Within a short time I hope to have some definite 
recommendations to make, both as to the wording of the 
standards themselves and how they may be put into 
effect. It must be understood that Federal grades for 
cannery tomatoes promulgated at this time will be only 
in tentative form and will be subject to revision if neces- 
sary in order to make them dovetail with good commer- 
cial practices. I propose to submit these standards to 
representative canners and growers for their criticisms 
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and suggestions, with the expectation of being thereby 
enabled to improve the tentative draft considerably. I 
shall then give these tentative standards considerable 
publicity among the trade. If a number of manufac- 
turers will adopt them as a basis for their 1924 con- 
tracts, it will provide us with an opportunity to observe 
next year how they work under actual commercial con- 
ditions. 

I shall endeavor to keep you informed of the 
progress of this movement, as it is one of considerable 
importance to manufacturers of all canned fruits and 
vegetables and their by-products. Doubtless if the 
establishment of grades for tomatoes meets with suc- 
cess, it will be an encouragement for us to undertake 
a similar course in respect to other cannery crops. I 
shall appreciate any comments you care to make on this 
subject or any suggestions that occur to you as to the 
actual wording of the standards themselves. 

Very truly yours.” — 


C. IRVING KROH DEAD 


~HE industry in this section received a distinct shock when 
i | it was learned that one of its very active members and one 
who was rapidly making a name for himself had died sud- 
denly. Mr. C. Irving Kroh, of Silver Run, in Western Maryland, 
near Westminster, was brought to the Maryland University Hos- 
pital to be operated upon for appendicitis, and died under the 
operation on Saturday, October 13th. He was buried at home 
at Tuesday, October 16th. 

Mr. Kroh’s history is a most interesting one. He was a 
young man, about 40, and had been in the canning business less 
than ten years. He began as a small home-canner and the ridi- 
cule of his relatives and neighbors only stirred him to increased 
efforts and to the determination to make good at canning. His 
first and last aim was quality, and on that basis he built that 
small business a few years ago, amounting to but a few hun- 
dred cans per year, steadily upward, improving and extending 
his factory and increasing his output, until at the time of his 
death he had one of the best appointed factories in the business, 
turning out upwards of a hundred thousand cases of goods 
yearly. During the war he made money and spent it in these 
factory improvements and built himself a veritable mansion 
nearby. In fact, he admitted that he went a little too fast in 
that, and when the slump came in 1920-21, he found himself 
somewhat pinched. But he set his shoulder to the job and last 
year showed marked progress, and those who ought to know 
say that he would have been clear and far ahead of his game 
with this season’s operations had he lived. His was one of the 
most meteoric careers we have noted in the canning industry, 
and his trouble was through no fault of his and solely because 
the unforeseen turn in the canned foods market, following the 
war, caught him as it did so many others. He was a quiet, un- 
assuming little fellow, spoken of as the soul of honesty by all 
who dealt with him—his word as good as his bond, and he had 
begun to attract attention of the Association workers and to be 
put upon various committees. He told the writer when he first 
began that he intended to build his business on quality and to 
build it big, and he did just what he promised. The pity is that 
he could not live to enjoy the fruits of his energy and honesty 
and farsightedness. 


JOHN HALLOWELL HEADS NUBIAN MYSTERY 


Portland, Me., Oct. 11, 1923. 
Dear Judge: 


I have some awful good news in store for you, and I shall 
want to use some advertising in your valuable paper, and I want 
you to come right down on earth with your price to help a poor 

w out. 
we it has been years since the good Nubian Mystery 
started in Louisville. Kentucky. John J. Hallowell, of the T. A. 
James, Inc., of Philadelphia, is now its president, and a notice 
published by you to the stockholders of the great Nubian Mys- 
tery Company that they better get in touch with its president, 
as it is soon to declare another dividend, will be interesting. 

I am just undecided at this time as to what space or method 
we will take to expose this long “sort for” enigma. but rest as- 
sured we have something good, for we never speak until we 
are spoken to. 

With kind personal regards, I am, 

Yours sincerely, 
E. M. LANG, JR. 
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Bliss No. 15K Automatic Flanger 


In Every Can Shop 


Builders of the Complete Line of 
High Speed Automatic Sanitary Can Machinery 


Bliss for Machinery 


E. W. BLISS CO. woxrrs BROOKLYN, N. Y., U.S. A. 


CHICAGO _ PITTSBURGH ST. LOUIS BUFFALO CINCINNATI NEW HAVEN 
OFHIEES | Bank Bldg, Cleveland Discount Bldg. Peoples Gas Bldg. Oliver Bldg. Boatmen’s Bank Bldg. Marine Bank Bldg. Union Trust Bldg. Second Nat'l Bank Bldg. 
American Factories: BROOKLYN, N.Y. HASTINGS, MICH. CLEVELAND,OHIO. SALEM, OHIO. 
No. 384 REPRESENTED ON THE PACIFIC COAST BY 


BERGER & CARTER CO.—San Francisco, Cal., Los Angeles, Cal., Portland, Ore. 


SPOT OR 1923 CROP SEEDS 


Before buying any of your Spot Seeds, take the 
matter up with us, stating kinds and quantities you 
want and let us quote you. 


We have carefully grown stocks of — 
Peas Okra Cabbage Cucumber 
Corn Tomato Spinach Snap Beans 
Beet Squash Pumpkin Cauliflower 
Dwarf Lima Beans 


Or any other varieties you may want. 


FUTURE OR 1924 CROP SEED 


When ready to place your Contract order for 
delivery after 1924 crop is harvested, write us for 
prices. 

If we had not grown good seeds, given fair prices and 
careful attention to business, we would not be the 
oldest Seed House in America, as this is our 1 39th 


year in the business. 


D. LANDRETH SEED COMPANY 
BRISTOL, PA. 


Business Established 1784 
139 years in the Seed Business. 


THE LANDRETH 
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THE SWEET POTATO OUTLOOK 


i em outlook for sweet-potato growers and shippers 
is somewhat brighter than last season, when the 

heavy supplies caused low prices. Indications are 
for a total crop of 96,350,000 bushels, or 12 per cent 
below last year’s production, and 2 per cent less than 
the 1921 crop. Largest proportional decrease is in the 
Northeastern section, where production promises to be 
cut about one-fourth. Compared with last year, very 
important decreases are noted in Delaware, New Jer- 
sey, Maryland and. Virginia. Since one-half to two- 
thirds of all the sweet potatoes shipped to consuming 
centers come from those States, this cut will, of course, 
enter largely into the market situation. 


The crop in the Northeastern section, however, is 
still 2,000,000 bushels above the 1921 production. The 
10 Southern States expect about 15 per cent fewer sweet 
potatoes than last year, and about 9 per cent less than 
two seasons ago, their estimated crop being slightly 
above 76,000,000 bushels. In the Central district, Illi- 


nois, Kentucky and Missouri show some increase over 
the 1922 crop. 


Georgia resumed first place this season as to vol- 
ume of estimated production, and Alabama dropped to 


Agricultural Statistician, United States Department of Agriculture, Bureau 
Agricultural Economics, Division of Crop Estimates. 


By John S. Dennee 


second place, followed closely by the Carolinas and Mis- 


sissippi. Because most of the Southern sweets are con- 
sumed locally, the States leading in carlot shipments 


are Virginia, New Jersey, Delaware, Maryland and Ten- 
nessee. 


Total shipments last season broke all records, 
reaching 21,574 carloads. 


Movement was somewhat delayed this season, and 
to October 6th was nearly 1,450 cars behind last fall’s 
output. Eastern Shore of Virginia has shipped about 
225 carloads less than to this time last year, and other 
States are lagging. During the past week Virginia fur- 
nished 334 carloads, New Jersey 90, Maryland 53, and 
California 60 cars. The volume from the Eastern Shore 
alone has been 70 per cent of the total movement. 


Shipments increased gradually during September, 
but as the liberal supplies in most markets caused price 
declines, shipments have decreased since week ending 
September 22nd, and last week were reduced 10 per 
cent, to 604 carloads. During the same week a year ago 
shipments filled 864 cars. 


STANDARDS FOR SEED AND SHOW CORN 


By J. E. Metsger and F. W. Oldenburg. 
University of Maryland Extension Service. 


NTRODUCTION.—A sample of show corn generally is repre- 
| sentative of the variety and type which the individual grower 

prefers. Individual preferences, however, do not always rep- 
resent the best interests either of a community or of an indi- 
vidual grower. To have as few types and varieties as possible 
facilitates not only the production of pure types, but the mar- 
keting of the commodity as well. Under the Federal Grain 
Standards Act, corn is either white or yellow, or it is mixed. A 
single wagon load of mixed corn in a car of otherwise uniform 
grade would make the entire lot grade “mixed corn,” to the loss 
of the shippers concerned. 


The main value of fairs and shows is their tendency toward 
standardization of the products grown and exhibited. The im- 
provement in the quality and type of the corn exhibited in re- 
cent years in our community shows, our county fairs, our State 
corn show, and in the exhibits sent to the International Grain 
and Hay Show, has been unusually noticeable. The standards 
suggested in this bulletin are applicable to, and represent, the 
Johnson County White and Reid’s Yellow Dent varieties as grown 
in Maryland. These varieties are adapted to most of the corn- 
growing sections of Maryland. 


Chief Points to Observe. 


General Quality—Firm, mature, sound and bright. The ears 
of corn must be ripe when husked, and dry when put on exhibit. 
To be sound, they must be free of disease of kernel or cob, and 
the kernel must be free of injury by mice or weevil. Avoid dull 
lifeless cars in making the selection. 


Color—Uniform shade throughout. Yellow corn with white 


kernels or white corn with yellow kernels should be avoided. 


Ears of deep color should not be included in the same sample 
with ears of a lighter shade. 

Shape of Ear—Nearly cylindrical. Most ears of corn have 
a slight taper. All ears in a sample should taper uniformly. 


Length of Ear—From 9% to 10% inches. These measure- 
ments are the longer and shorter limits for corn exhibited at the 
International Show. They apply likewise to corn exhibited in 
Maryland except where provision is made for corn grown in the 


mountain district. For this section, the ears may be as short 
as 7 inches. 


Circumference of Ear—Three-fourths of length. This 
measurement should be taken at a point one-third the distance 
from the butt to the tip of the ear. It is not advisable to use 
ears which have a circumference less than three-fourths of the 
length. A fraction over this circumference may be acceptable. 


Number of Rows—18 to 20. In local and State shows where 
allowance is made for corn grown in the mountain district, the 
requirements permit 16 or 18 rows. 


Shanks—White, clear, not shredded or discolored. 


Kernel Shape—Width about one-half of depth with depth 


one-half to five-eighths inches. Extremely thick or thin kernels 
should be avoided. 


Indentation—Medium. The edges of the crown of the ker- 
nel should be pinched, and when dry should nearly close over 
the cup. They should not be sharp, rough or form a hook or 
barb. Kernels that are characterized by a dimple or rounded 
dent are shallow. , 


Kernel Texture—The back of the kernel—the side opposite 
the germ—should be clear, horny and not “starchy.” The layer 
of white starch at the top of the kernel should not be excessive. 
A “starchy” ear is light in weight and color. Starchiness in corn 
is reflected in reduced feeding value and yield. 
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fF is not too early for Canners whose contracts are 
expiring this year to be considering the question 
of their Source of Supply for 1924. 


There are many reasons why our proposition should 
be analyzed: 


Reliability of Service, 
Unsurpassed Closing Machine Equipment, 
General Responsibilty. 


Southern Can Company 


Baltimore, - Maryland 


Sanitary Cans for 1924. 


CAMERON HAND OPERATED MACHINES 


| This double-seamer attaches bottoms to can bodies and covers to filled cans. The 
| : Compound Applier spreads the rubber cement on the edges of the can ends. These 
machines are suitable for cans from 2" to 6" in diameter and up to 9" high. 


CAMERON CAN MACHINERY CO. 240 N. Ashland St., Chicago, U. S. A. 
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A SWELL’S A SWELL, FOR A’ THAT 


October 22, 1923 


VEGETABLES TO BE ADVERTISED 


EFERRING to our article “How Can a Leaky Can Be a Vegetable Growers’ Association Seeks to Popularize Slogan “Eat 


Swell,” in last week’s issue, one writer, well known to all 


the industry as an expert on solder and metals, writes: 


Portland, Me., Oct. 11, 1923. 
A. I. Judge, 
Editor, The Baltimore Trade, 
Baltimore, Md. 


My Dear Judge: 


I have been a close student of almost every article 
published in your valuable trade paper since its first issue 
dated back to the Trade Sheet, edited by your dear old 
father. I recall in one Trade Sheet the big fire of Platt 
& Company’s Canning Factory, canners of the famous 
Niger Brand of raw oysters, which threatened the de- 
struction of your beautiful city, and I can see that label 
now, with the nigger opening his mouth already to par- 
take one of those famous oysters, which made Balti- 
more the Mecca of oyster land. It shines like a mirror 
in my memory. 

In the last issue of your Trade paper, October 8th, 
on page 12, with bold headlines, it says, “HOW CAN 
A LEAKY CAN BE A SWELL?” This question is 
asked by a London Respondent Distributor, who puts 
the question to Dr. Bigelow. My answer is your bold 


A LEAKY CAN. 


Today the search of knowledge is original. It is 
no longer necessary or advisable for a person of original 
thought to play a lone hand, so long as the person has 
the ability he brings forth results. The results may 
be positive or negative, but they must be accurate, not 
guesses, so that when they are given out to the canning 
world, or consumers of canned foods, they may rest as- 
sured. He is dealing with facts, so far as it is humanly 
possible to obtain them. Seeing is believing, and you 
know the old farmer said feeling is the naked truth. 


I would not want Dr. Bigelow to thins I have taken 
issue with him on “How a Leaky Can Can Be a Swell;” 
for I know the average canner will give Dr. Bigelow 
credit for having answered the question intelligently, 
as he sees it, but I am sure it is just as clear as mud 
to the average layman. 


type headline: 


Yours sincerely, in the faith of progress, 
E. M. LANG, JR. 


Leaving For Florida ? 


‘Tis the last lump of winter 
In the bin all alone; 

All its brunette companions 
Are burned up and gone;. 

No sign of its kindred 
Is lingering nigh 

To reflect back its blushes 
For being sky-high. 


T’ll not leave thee, thou lone one, 
To pine in the bin; 

The rest are all ashes 
Go, join now your kin; 

Thus kindly I heave thee 
Upon the fire’s bed 

Where thy mates once got rosy 
But now are quite dead. 


Oh, soon may I follow 
And leave this distress 
Where coal strikes and rail rates 
Make life a sad mess: 
When pockets are withered 
And credit has flown 
Oh, who would inhabit 
This temperate zone? 


Vegetables for Vitamines” Through Advertising. 


OME 100,000 vegetable growers have adopted as their slogan 
S “Eat Vegetables for Vitamines,” says Interstate Grocer, and 
~ with the aid of a $1,000.000 advertising campaign are plan- 
ning to make this slogan a household phrase. The plan is to 
be carried out under the supervision of the Vegetable Growers’ 
Association of America. 

Vegetables are to be advertised in every market garden 
center in the United States and their value as vitamine foods 
made the keynote of the campaign. Local associations and in- 
dividuals will do the advertising in their own fields, but will use 
data for this advertising furnished by the National Association, 
it is stated. Thus the cost to the individual will be small, but in 
the aggregate possibly a million dollars will be spent by the 
100,000 commercial growers, it is estimated. 

Growers will also co-operate with the farm bureaus in cir- 
culating literature on the value of vegetables in the diet for 
health, vegetable cook-books, etc. An official four-color poster 
picturing various vegetables has been adopted and a badge or 
stamp will be given members of the National Association. 

Some 1 500,000 acres is devoted to the production of the 
half-dozen vegetable crops most in demand, including celery, 
lettuce, tomatoes, onions, cauliflower, it is reported, and the 
vegetable industry produces annually about $200,000,000. 


PASTORAL 


- We now behold 
The pumpkin’s gold 
In every field. 
From bursting pod 
The goldenrod 
Gives goodly yield. 


The bumper crops 
Of shredded hops 
Are in the press. 
And one and all 
Proclaim the fall 
A great success. 
—By Wm. S. Adkins. 


CALIFORNIA MARKET 
( Continued from page 31 ) 


A meeting of the Pacific Westbound Conference was held at 
San Francisco early in October, and it was decided to advance 
freight rates on trans-Pacific shipments of canned foods from 
$10 a ton to $12 a ton. 


Salmon Ship Fails to Appear—A shipment of 40,000 cases 
of canned salmon from Alaska is believed to be a total loss in 
the motor ship Kennecott, which went ashore recently on Gra- 
ham’s Island, on the British Columbia coast. 


Notes—Two fires occurred recently at the plant of the H. G. 
Prince Canning Company, San Leandro, Cal., causing a heavy 
loss. The first one destroyed two box cars loaded with box 
shook, and the following night a fire broke out in the ware- 
house, resulting in a loss of $75,000. 


The Northern California Wholesale Grocers’ Association has 
chosen officers for the ensuing year as follows: President. Ed. 
G. Williams, Dodge-Sweeney & Co.; vice-president, A. G. Falk, 
Sussman, Wormser & Co.; treasurer, A. Marre, Marre Bros., and 
directors, P. C. Drescher, Mebius, Drescher & Co., and Perry T. 
Cumberson, of the William Cluff Company. 


C. J. Nouges, vice-president of the pioneer brokerage house 
of Parrott & Co., San Francisco, Cal., has left on an Eastern 
business trip. 

Prof. W. V. Cruess, of the fruit products laboratory of the 
University of California, Berkeley, and who lost his home in the 
great fire which visited that city in September, has: left for 
Europe on a six months’ leave of absence, to make a study of 
olive growing, processing and marketing. The California Olive 
Growers, a co-operative organization. with other olive interests, 
is assisting in making the trip possible. 


“BERKELEY.” 
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High speed Body Machine, with side 


seam Soldering Device. 
er- Ox Patent claims on special designs have 


been allowed. 


Two Hundred Twenty Five finished 
cans per minute, running week in 
and week out, at better than 99% 
efficient. Some weeks going as 
high as an average of 106,760 cans 
per 8 hr. day. 


The Seattle Can Company thus 
reports the operation of their new 
Troyer-Fox line of can making 
machinery, running on | |b. Sanit- 
ary Salmon cans. 


Speed 200 to 225 finished can bodies per minute. 


SEATTLE-ASTORIA IRON WORKS 


Builders of Troyer-Fox Sanitary Can Making and Canners’ Machinery. 
SALES REPRESENTATIVES 


| J. L. COLLINS R. E. FAIRBANKS GEO. DOWSING THE H. S. GRAY CO., 
112 Market Street Old Colony Club, Metropolitan Bidg., 832 Fort St., 
San Francisco, Cal. Chicago, IIl., Sydney, N. S. W. Honolulu, T, H. 


| 


USE 


HAMACHEK IDEAL 


VINERS AND VINER FEEDERS 
F or Better Pack of Peas at Greater Profit 


FRANK HAMACHEK, KEWAUNEE, WIS. 


Manufacturer of Ideal Viners, Viner Feeders and Chain Adiusters 
ESTABLISHED 1880 
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Disease Control in 


HE growing of raspberries on a large scale and the bring- 
I ing in of plants from older berry-growing States has led 
to the introduction and spread in Michigan of a number 
of destructive diseases. Plants are like animals, in that the 
greater number of a kind crowded together, the more disease 
one finds present. Raspberries are now grown intensively in 
several counties of the State, and diseases of various kinds are 
becoming more and more destructive. In the early days of the 
berry industry, planting and cultivation were the only things 
necessary to insure a large field. At the present time, with 
berry patches grown close together, the grower has ceased to 
expect his planting to produce the old-time yield or to last eight 
or ten years as they once did. 

The problem of disease control and of bringing raspberry 
yields up to where they should be is primarily one of sanitation 
and seldom of stock from which to propagate. If best results are 
to be obtained, the grower must start with plants free from 
disease, or as nearly free as it is possible to obtain them. Dis- 
ease-free plants at the present time cannot be bought in any 
State of the Union. Growers must produce their own supply of 
clean plants. Except where plantings are very badly diseased, 
the grower, by using proper methods of selection, can obtain his 
most reliable supply of plants from his own field. The cleaning 
up of raspberry diseases is a grower’s problem. Young plants 
require just as intelligent and careful selection as the most suc- 
cessful growers give to the production of seed stock of beans 
or potatoes. 

The selection of plants to tip should begin early in the sea- 
son. With a little extra effort the most desirable plants in a 
field can be staked or marked in some way. If these plants are 
inspected several times through the season and the least desir- 
able ones thrown out, the grower has for tipping purposes high- 
yielding plants which conform to his ideal of growth, shape and 
ability to stand up under all conditions. Perhaps not enough 
such plants can be found in an average patch to supply the num- 
ber of tips needed for the new planting. Even if the start can 
be made with only a few plants, use of these for seed stock will 
in time give plantings which have back of them a percentage of 
vigorous, healthy individuals. With such plants any grower who 
cultivates well and maintains the fertility of his soil can expect 
maximum yields. 

A program for obtaining plants relatively free from disease 
and for maintaining the health and vigor of the planting can be 
outlined as follows: 


Select a Young Planting for Tipping—Two and three year 
old patches are very good; the first-year plantings give excellent 
tips, provided the soil is rich enough to induce a vigorous growth 
of new canes. In such plantings crown gall has had only a short 
time in which to spread from the few diseased individuals to the 
healthy ones. Old galls have not had so long to break from the 
plants and accumulate in the soil at a distance from the hill, and 
so the chance for a new tip’s escaping infection is much greater. 

_Use oniy the largest and most vigorous plants for tipping, 
paying special attention to a healthy growth of new shoots. By 
eliminating all plants which show any tendency to be mottled, a 


large part of the blue stem and mosaic diseases can be eliminated. , 


Select long shoots and tip well away from the mother plant, 
as near between rows as convenient. This tipping away from the 
parent plant gives greater freedom from crown gall. 

Locate on the farm for spring planting a spot of soil which 
has not grown raspberries, dewberries or blackberries for at 
least two years. A soil which has brown corn, wheat, or some 
other grain crop is excellent from the standpoint of freedom 
from disease. 


_ Transplant the tips early in the spring and bury the entire 
tip. Special care should be taken to bury the old cane or to cut 
it off below the surface of the soil and remove it from the patch 
before the new growth starts. This old growth carries anthrac- 
nose disease, and by getting rid of it a new planting can be 
started off almost free from this trouble. The so-called tails 


C. W,. Bennett, Botanical Section of the Mich. Ag. Col. 


October 22, 1923 


Black Raspberries 


have some use in marking rows, but they are very expensive 
markers. 

Put on a dormant spray each year just before the buds start 
in the spring. For this spray lime sulphur, one gallon to twenty 
gallons of water gives good results. 

Inspect the planting several times through the summer and 
pull out and remove from the patch all plants which show yellow- 


ing or mottling or blue striping of the canes. Every grower 
should become familiar with the mosaic and blue stem diseases 
and keep them rogued out of his young plantings. In most 
young plantings the percentage of these diseases is small, and 
prompt removal will prevent spread. ; 

Remove all dead canes from the patch as soon as they are 
found. Most canes which are killed just before the berries ripen 
have cane blight. The cutting out of these will help control this 
disease. 

For further information on Michigan raspberry diseases, see 
Michigan Experiment Station Quarterlies, Vol. 4, No. 4—May, 
1922, and Vol. 5, No. 1—August, 1922. 


THE WHOLESALE GROCER 
By the Editor of a Grocery Paper 


HE editor of the Modern Merchant and Grocery World, of 
Philadelphia, in an editorial headed “The Sickness of the 
Jobber,” has just said: 

President J. H. McLaurin, of the American (South- 
ern) Wholesale Grocers’ Association, made a most re- 
markable confession and appeal to the convention of the 
American Specialty Manufacturers’ Association last 
week. This is what he said: 


“The wholesale grocery business is sick—positively 
ill. I readily understand that such a statement is not a 
refreshing one, nor is it calculated to bring brightness 
and good cheer into the lives of the wholesale grocers. 
However, the statement cannot be contradicted, nor will 
a wholesale grocer be found with a disposition to de- 
bate it. 

“Cut-throat piratical merchandising which obtains 
among jobbers throughout this country is the reason. 
While jobbers are disposed to attribute the conditions 
of things in the jobbing grocery business to the chain 
store and buying exchanges, that is ‘begging the ques- 
tion,’ and the real trouble lies with the wholesalers them- 
selves. You can discount this statement all you please, 
but, take my word for it, you will indorse these views..” 

There is no doubt that what he said is true; the 
Harvard report of the jobbing business for last year 
showed that the profit in the wholesale grocery business 

- had practically reached the vanishing point. 

Mr. McLaurin and other wholesale grocery repre- 
sentatives who spoke at the convention all seemed to 
agree that there was only one thing that could save the 
jobber from something pretty close to extinction. Not 
literal extinction—there will always be wholesale gro- 
cers—but a waning in importance so marked that the 
jobber could no longer be considered a factor of import- 
ance. That one thing is the exercise of such control over 
prices by the specialty manufacturer that wholesale gro- 
cers will be practically guaranteed a profit. If that isn’t 
done, Mr. McLaurin predicted that the wholesale grocer 
will be pushed to the wall. 

Well, what of it? I don’t want to see failure come 
to any wholesale grocer who justifies his existence. If 
there are any who don’t justify their existence, failure 
ought to come to them if they won’t get out without, 
the sooner it comes the better for them and for every- 
body. If the wholesale grocer has failed to stand the 
test—if other agencies formed to do his work have done 
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ZASTROW’S PROCESS ROOM EQUIPMENT 


Zastrow Hydraulic, Steam Impelled Improved Process Kettle or P Cc Standard 3, 4& 
40" = rocess Crates, Standard 3, 
Circle Crane, radius up to 18 ft. sizes. 5 tiers. Also Special Sizes 


MADE BY 


ZASTROW MACHINE CO., Inc. 


Foot of Thames St., 
BALTIMORE, MD. 


Steam Boxes 


We have named 


Amscan Certified Sealing Fluid 


(Color Certified Harmless To Foods) 


The Golden Band 


because it is the finest product of our laboratories. It not only is Golden in Color but Gold- 
OTHER PRODUCTS: "iM Profits to the canner in the increased percentage of Perfectly Sealed Cans he produces 


Amecen Sealing Flaid when they are sealed with The Golden Band. 
Amscan Certified Sealing 
Fluid Canners: It is to your interest to make sure that your Canmaker always lines your cans 


Supplied either in Concent- 
— fe Png Kn Use and covers with Amscan Certified Sealing Fluid—The Golden Band. 
Form and either Fireproof 


md Food’ Olea Saline Write for our booklet. “The Science of Sealing” and Sample can end lined with 


Fluid (For le 
THE GOLDEN BAND. 


Hermo Oil; ‘oof Seali wie 


‘ane The Max Ams Machine Co., Laboratories. 


Solder Fl lid 
or Liquid Form) = Originators of the Sanitary Can and First makers of Sealing Fluid in the World. 


101 Park Avenue New York, N. Y. 


CHICAGO OFFICE LONDON, ENGLAND ROCHESTER OFFICE 
20 E. Jackson Boulevard 50-51 Lime Street- E. C. 3 705 Commerce Building 


‘a | 
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i 
by 


it more accpetably, with resultant disaster to him—if 
in the application of the rule of the survival of the fittest 
he has not survived, why should he be kept alive arti- 
ficially? For the control of prices against their natural 
competitive trend would be wholly artificial. 

I can give the wholesale grocers a formula by which 
they can justify their existence and assure themselves of 
a prosperous and permanent future. Instead of the large 
number of provincial and incompetent factors that now 
exist, let them cut out the dead wood and organize a few 
strong factors that could get close to the producing mar- 
kets. Jobbers like that would be impregnable—nobody 
could even threaten their position. 


WESTERN CANNERS’ ASSOCIATION REVIEW 


Office of Secretary, 
12 East Grand Avenue, Chicago, Ill. 
October 4th, 1923. 


E desire again to state that this is not the official organ of 
W The Western Canners’ Association, and must not be so con- 
sidered. It is a news letter for the information of members 
and the opinion and statements herein are unofficial, the Secre- 
tary, as Editor, being solely responsible for them, not in official 


capacity or representing the Association, but as news Editor of 
the publication. 


The 79th Semi-Annual Convention of The Western Canners’ 
Association will be held at Hotel Sherman, Chicago, Monday, 
Tuesday, Wednesday, Thursday, Friday, November 5th, 6th 7th, 
8th, 9th, 1923. The first two days will be devoted to conferences 
between the Conference Committees of The National Canners’ 
Association, The National Wholesale Grocers’ Association, The 
American Wholesale Grocers’ Association, The National Associa- 
tion of Retail Grocers of U. S., The National Food Brokers’ Asso- 
ciation and The Western Canners’ Association, in relation to 
matters of importance to be submitted to our Convention. The 
regular session of the Convention will begin Wednesday morning, 
November 7th, and will continue Thursday, November 8th, and 
Friday, November 9th, 1923. A special railroad rate of a full fare 
coming and half fare returning has been granted from nearly 
all parts of the United States by the Passenger Associations on 
the certificate plan. In order to get the special rate a full-rate 
ticket must be purchased at point of embarkation and a certifi- 
cate obtained from the agent, then the certificate will be vali- 
dated at the Convention and the agent at Chicago will sell a 
return ticket by the same route for half the regular fare. Be 
sure to get a certificate whether you expect to return by the 
same route or not, for we must have 250 validations in order to 


secure the special rate and every certificate may be needed. 
This is important. 


The Conference Committee of the National Canners’ Asso- 
ciation in suggesting to wholesale grocers the establishment of 
warehouses by the canners in various localities, to which swells 
and leaky cans could be shipped by buyers for inspection, clas- 
sification, redemption and destruction by the canners, evidently 
had the careful protection of the reputation of the canning in- 
dustry in view: ; 

First—That claims could be carefully and accurately ad- 
justed and paid and no unfair or unjust claim would be allowed. 

Second—That spoiled goods would be promptly destroyed, 
so that they could not possibly get into the hands of consumers, 
thereby protecting the canning industry from accusations of 
packing unwholesome foods, whereas if left with the buyers their 
thorough destruction might be neglected, and they might get 
into the hands of unscrupulous dealers, who would sell them to 
consumers. 

Third—The expense of locating and maintaining inspection 
and elimination stations at various points would be borne by the 
canners, and the buyers need not be concerned about that fea- 
ture. Canners would be well reimbursed for the expense by the 
protection of the reputation of the canning industry from 
charges of manufacturing unwholesome food, which is a vital 
consideration to all canners and to commercial canning. 

Fourth—The allowance of a general percentage for swells 
would work an injustice to the careful canners, and would pro- 
tect the careless canners from accountability for incompetency, 
and would cause carelessness and indifference on the part of buy- 
ers as to the disposition and destruction of swells and spoils. 

Fifth—The zone warehouse and inspection system is abso- 
lutely essential to protection of the reputation of the canning 
industry, now that the government will not allow swells to be 
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returned to the canners by freight. The government would un- 
doubtedly permit such shipments to be made to the zone ware- 
houses, where they could be inspected, claims allowed and the 


spoiled goods destroyed under the supervision of the public 
health authorities. 


Please note that the date of the 79th Semi-Annual Conven- 
tion of The Western Canners’ Association has been extended to 
include Monday, November 5th, and Friday, November 9th. The 
first two days, Monday and Tuesday, will be devoted to meetings 
of Conference Committees as stated elsewhere in the Review. 
The regular session of the Convention will begin Wednesday 
morning, November 7th, and continue Thursday, November 8th, 
and Friday, November 9th. Get a certificate from railroad agent 
when you buy your ticket, whether you expect to use it or not. 
We have to have 250 certificates in order to secure the return 
half-fare rate. Many came to our Milwaukee Convention with- 
out certificates. Any one coming to this Convention without a 
certificate cannot get a return half fare, and we may conclude 
to have him arrested as a bootlegger or on some equally serious 
charge, as every certificate may be needed. Yes, the one-and-a- 
half rate is extended to ladies or any dependent member of your 
family, or any one connected with your cannery or firm. F 

There will be a great gathering of the canning clan at Chi- 
cago, November 5th, and members of the Executive Committee 
and Directors of the National Canners’ Association will be there. 
The President of the American Wholesale Grocers’ Association 
and the President of the National Wholesale Grocers’ Associa- 
tion, and the President of the National Association of Retail 
Grocers and the President of the National Food Brokers’ Asso- 
ciation and the Conference Committees of those Associations will 
be present and, with the Conference Committee of The Western 
Canners’ Association, will endeavor to agree upon important 
matters of policy and performance of interest to all. These con- 
ferences will be held Monday and Tuesday, November 5th and 
6th. The regular session of the Convention will begin Wednes- 
day, November 7th. and continue Thursday and Friday. 

"There will be open forum discussion at the November Con- 
vention as to practical subjects, led by the Chairmen of the 
Western Canners’ Association. on Pea Seed Supply—Traffic and 
Transportation—Cost Accounting—Factory Efficiency—Soil Con- 
servation—Membership—By Products—Labels and Labeling— 
Disposition of Swells—Canners’ Contracts, etc., and everyone 
present as active or associate members will be welcome to par- 
ticipate in the discussion. 


Mr. W. Clapper. of Iowa, Chairman of our Transportation 
Committee. has applied to the Transcontinental Freight Bureau 
for a reduction of freight rates in canned foods to Pacific Coast 
terminals from Chicago and other points. in order to meet the 
water rate competition by Panama Canal. The matter is now 
under consideration. but canned foods had not been previously 
included in the application. 


Samples of canned corn from Towa, Illinois, Wisconsin, In- 
diana a Ohio of the 1923 pack, which have been sent to this 
office for inspection, show evidences we! — work on the part 

s and the qualities are unusually fine. : 
canners of corn find that their output 
this vear will fall short of the yield they anticipated nearly a 
million cases. Their pack will be about the same as last vear, 
which was small. Every case of the 1922 pack in those States 


CANNERS! 


When visiting Baltimore, call on 
us. Weare located in the midst of 
the Canning Supply and Label 
Manufacturing District. 
We want to sell your Canned Foods for you to the best 
Jobbers in the country. 

: Write or ‘phone us—Plaza 3464-3463. 
HowardtE. Jones & Company 
406! Water Street, Cor. Custom House Avenue 


Brokers CANNED FOODS 
BALTIMORE, MARYLAND 
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Sinclair-Scott Company 


Baltimore, Maryland 


Canning Machinery 


Nested Graders Pulp Machines 
Collossus Graders Pulp Finishers 


AYARS ROTARY EXHAUSTER 


AYARS ROTARY SYRUPER Takes No. 1 to No. 10 cans inclusive without 


With new improved valve any changing. Cans come out on delivery disk 3 ae ee 
o metal touches metal. : = 
Well and substantially built. 

No Parts to wear and leak 


AYARS MACHINE COMPANY 


BROWN, BOGGS CO., LTD., HAMILTON, ONT., Sole Agents for Canada 
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and elsewhere, so far as can be learned, has been sold and the 
new pack arrives on a bare market. 


The special. rate of one and a half fare to the 79th Semi- 
Annual Convention of The Western Canners’ Association at Chi- 
cago, applies to nearly all parts of the United States. Be sure 
to get a certificate of purchase when you buy your ticket to 
Chicago. If you do not you will have to pay full fare back. If 
the agent has no certificates ask him to give you a receipt show- 
ing purchase of the ticket. You can use the rate for any de- 
pendent member of your family or any one connected with the- 
firm or corporation. 

Ex-President Woodrow Wilson used a word in writing about 
a man he did not like some time ago, calling him a “marplot.” 
In thinking about it, it seems to be a word which well fits the 
fellow who is always trying to create dissension between the 
canners and their customers, the wholesale and retail grocers. 


Marplots are impractical, illogical and thoughtless people, 
who are constantly trying to start something in any organiza- 
_ to which they belong, in order to attract attention to them- 
selves. 


A marplot has not usually the ability to start anything con- 
structive and always resorts to something destructive, because 
it is easier. It requires a broad and clear mind to uplift and 
build up. Any kind of a misguided mind can pull down. It 
takes an artist of genius and ability to create a beautiful pic- 
ture. Any kind of a common mud-slinger can spoil it. No per- 
son is especially aimed at in this paragraph. It is just a little 
piece of constructive philosophy fired into the darkness. 


There is a prospect of our having a delegation of canners 
from Canada at our November convention. The railroads have 
granted the one and a half fare rate from several points in the 
Dominion, and the canners have been invited to come. There 
are many canners in Canada and they pack goods of excellent 
quality, and large quantities of them. 


There is a seller’s market for canned foods this year in 
nearly all kinds and varieties. If the canners of the United 
States do not maintain their prices and sustain the market for 
their output this season, it would seem that they never will be 
able to do so. Every staple in canned foods of the 1922 pack is 
sold out clean, and the buyers are hungry for goods. They are 
buying carefully and not in a large speculative way, but they 
are buying frequently and constantly. This writer is closely in 
touch with the canned food market every day and in every way, 
and knows that it is going to be better and better for the owners 
of canned foods as the season advances. 


A good live and reliable brokerage firm in Omaha wants 
some pea cannery accounts, and other canned foods accounts. 
The firm has recently enlarged its sales force and can handle 
another corn account or two. Write this office for the address. 
The firm is a member of this association. 

A Milwaukee brokerage firm with a well-established trade, 
a member of this association, wants some tomato accounts and 
corn accounts, and could handle some accounts in other kinds of 
canned foods. Write this office. A St. Louis brokerage firm 
also needs some canners’ accounts. 


Are you a salesman? You may think you are, but are you? 
I must be shown! There is a membership application blank en- 
closed with this copy of the Review. Just as an experiment and 
as a test of salesmanship, from now until November ist, 1923, 
anyone sending to this office an application for a new member 
to this association, active or associate, will be presented with an 
order for a good Waterman fountain pen, or a fine loose-leaf 
memorandum book, cover and filler, and the presentation will be 
made before the convention at Hotel Sherman if the recipient is 
present, or mailed, if otherwise. This proposition closes Nov. 
1st, 1923. New members will be allowed all their constitutional 
privileges at the convention, and a prize as described will be 
given for each application sent in. Get a dozen and you will 
have enough fountain pens to last you all your life and to write 
your will at near its conclusion. 


The National Canners Association will hold its annual con- 
vention at Buffalo, N. Y., in January next, and it will be a very 
important convention. There will be a fine canned foods exhibit 
and demonstration during that convention. Write to Secretary 
Frank Gorrell, 1739 H street, Northwest, Washington, D. C., and 
get all the particulars and arrange to make an exhibit. The 
space costs nothing beyond a few incidental items for decorating 
the booths. 


The total output of canned peas for 1923 in the United 
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States is nearly 14,000,000 cases, the largest output ever pro- 
duced. Wisconsin packed a few cases less than in 1922 and Cali- 


* fornia fell off about a quarter of a million cases; all other pea- 


canning States increased their output. Singular to state, nearly 
all this big output of peas is already sold out of first hands. 
The consumers licked up 13,000,000 cases of the 1922 pack clean, 
and cried for more, and it seems that they will do the same with 
the pack of 1923. 


Every president of a State canners’ association, within the 
jurisdiction of this Association, are ex-officio, and by a para- 
graph in our constitution, vice-presidents of this, the Western 
Canners’ Association. These vice-presidents are the presidents 
of the State Associations of Illinois, Indiana, New York, Iowa, 
Nebraska, Michigan, Minnesota, Missouri Valley Association, 
Ohio, Tennessee, Utah, Wisconsin. They are especially invited 
to attend our convention in November at Chicago of which par- 
ticulars are given elsewhere in this Review. 

Members who have not paid their dues for 1928 will oblige 
the secretary by mailing a check at once to this office. We must 
have all collections in before November 1st, 1923, otherwise we 
will have to mention delinquents in our report to our board of 
directors. Mail the check now, before you forget it, please! 


“SAUERKRAUT DAYS” 


E have recently received posters and newspaper clippings 
W announcing the celebration of Sauerkraut Days. One was 

held at Dubuque, Iowa, Saturday, September 22nd, and the 
other is to be held Saturday, October 6th, at Anderson’s Park, 
Springfield, Minn. Both carry good programs of sports, speak- 
ing, ete. The program in Minnesota especially features Senator- 
Elect Magnus Johnson. 

We did not receive the Iowa notice in time to send our 
greetings. but were in time for the celebration at Springfield, 
Minn., and sent the following wire to the Mayor of Springfield, 
as the program mentions that he is to give an address: 

“Clyde, Ohio, Oct. 5, 1923. 

Mayor Louis Kreitinger, 

Springfield, Minn. 
At your convenience please convey to the partici- 
pants of Sauerkraut Day the greetings and best wishes 

of this Association. Stop. We hope they will enjoy 

good health and live to celebrate many more such occa- 

sions. Stop. We only regret that we are not able to be 
with them to enjoy these festivities and the sauerkraut 
dinner. Cordially yours, 


THE NATIONAL KRAUT PACKERS’ ASS’N.” 


We are indebted to Mr. LaFrance, of the Pepin Pickling Co., 
for the clipping announcing the Springfield, Minn., Sauerkraut 
Day, and Martin Meeter, of the John Meeter & Son, Lansing, 
Ill., for the Iowa occasion. 

We think this is “one” on all of us connected with the pro- 
duction of sauerkraut. While we are not familiar with the origin 
of Sauerkraut Days, yet we do not hear of anyone in the in- 
dustry celebrating or causing the celebration of such days. 

Let’s start Sauerkraut Days in our local communities. It 
will create appetites for sauerkraut and help the whole industry. 
Let’s not let the outsiders put one over us like this Who is the 
first ? ROY IRONS, 


The National Kraut Packers’ Ass’n. 


ENGLAND’S USE OF NITROGENEOUS FERTILIZERS 


EFORE the war England was the great producer of Sul- 
B phate of Ammonia for export. All the countries of the 

world that needed it and could not produce it themselves 
were her customers. In 1914 the United Kingdom produced 
426,500 tons and exported 314,000 tons. The consumption for 
fertilizer purposes in England is given as only about 40,000 tons 
per year, however, this being supplemented by considerable ni- 
trate of soda. 

During the war English agriculture was forced to adopt in- 
tensive methods of food production, and attention was naturally 
directed to the utilization of their own domestic nitrogen supply. 
The advantages of Sulphate of Ammonia, which had for years 
been produced in their own gas and coke plants and had been 
hauled past their very gates to be shipped abroad, were pre- 
sented to the British farmer and he was finally convinced. 

The domestic consumption rose to as high as 269,000 tons 
in 1918, and even now, that the time of stress is past, the official 


October 22, 1923 


produces a smooth 
and even jell body 


LACTART is slightly slower than 
harsher acids in setting jellies and pro- 
duces a smoother and more even jell 
body. And for spreading jellies this 


is most desirable. 


LACTART is highly refined, pure, 
edible Lactic Acid. It inhibits the cry- 
stallization of the sugar. It gives the 
desired acidity and blends perfectly 
without altering the flavor. It is the re- 
sult of years of research and develop- 
ment. And toit is attributed diatetic 


value and digestible properties not found 
in other edible acids. 


The knowledge and research of the 
Technical Staff of the Wamesit Chem- 
ical Company in the use of Lactart is at 
your service for consultation and advice 
without obligation. 


Write today for samples of 
LACTART to test. 


WAMESIT CHEMICAL CO. 


38 SHATTUCK STREET, LOWELL MASS. 
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PACIFIC COAST REPRESENTATIVES; 
Anderson Barngrover Mfg, Co, 
104 Pine St.. San Francisco. 


Sprague Canning Machinery Co. 


“Ghe) NEW KNAPP LABELING MACHINE 


The basic principles—the essential 
component parts of the New Knapp are 
the same as those used on the present 
machine. 


The new features are the results of a 
quarter of a century experience growing 
out of suggestions offered by our many 
users, after consultation and careful de- 
velopment by our designers. 


. All metal frame -- enameled in gray 
. Increased capacity of labels 
. Asimple fool proof motor drive adjusted 


automatically with carrier 


. Adjustments for sizes by simply turning 


hand wheel. 


. All adjustment made and controlled from 


operators side of machine. 


FRED H.KNAPP COMPANY 


LABELING, WRAPPING and BOXING MACHINES 


GENERAL OFFICES 
YONKERS. NEW YORK 


CHICAGO OFFICE — 444 West Grand Ave. 


CANADIAN REPRESENTATIVES : 


Brown Boggs Company, Ltd. 
Hamilton, Ont, Canada. 


Knapp Euipment can also be secured through 


UTAH REPRESENTATIVE: 
Cannon Supply Company 
420 Vermont Bldg. Salt Lake City 


A. K. Robins & Company, 
Chicago, Ill. Baltimore, Md. 
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figures show that it amounts to 134,000 tons for the year 1922-23. 
At the same time the use of nitrate of soda is now at about the 
same rate as before the war. In other words, the United King- 
dom has found it profitable to add to her former consumption of 
chemical fertilizer ammoniates by increasing the use of Sulphate 
of Ammonia 230 per cent. 


THE 1923 PEA PACK 
By Frank T. Stare. 


HE recently armounced figures on the 1923 pea pack are no 

surprise to us and should be no surprise to the recipients 

of these letters. We have never been fooled for a minute. 
In our letter of September 1st in commenting on the size of the 
pack we said “and it was big as statistics will show. It is our 
business to know, not guess. Of course, we have known that 
yield per acre, generally, was short, and that an occasional can- 
ner was actually having a short pack. At the same time, we 
knew that the increased acreage would practically offset the 
shortage in yield. 

The pack was abnormal rather than short. Nothing like the 
usual percentage of standard peas of the larger siftings, either 
Alaskas or sweets, were packed. They didn’t grow that way. 
There was an actual shortage in standard No. 4 and No. 5 peas. 
While there was an unusually large percentage of the smaller 
siftings this year, they lacked quality. Therefore, there was an 
actual shortage in strictly fancy peas. 

The significant thing in analyzing these figures is the ability 
of the country to absorb peas. This year’s pack was approxi- 
mately a million cases more than last year. It has practically 
all moved out of canners’ hands and the trade is clamoring for 
more. The increaSe in consumption can best be visualized by 
the following tabulation of figures: 

Five-year average ending with pack of 1913.. 6,002 800 

Five-year average ending with pack of 1921.. 9,867,275 

Five-year average ending with pack of 1922. .10,629,844 

Five-year average ending with pack of 1923. .11 239,800 

This would indicate an increase in consumption of more 
than 87 per cent during the last ten years. The increase during 
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FRUIT JUICES-CIDER-VINEGAR--- 


The Karl Kiefer Machine Co. 
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the three last five-year periods would, therefore, appear to be 
. about normal. When it is taken into consideration that the per- 
capita consumption, computed on the basis of the 1923 pack, is 
only about 3 cans, it would seem that the industry is susceptible 


of considerable additional expansion if due consideration is given 
quality. 

Outside of a few—not large—blocks of peas owned by spec- 
ulators there are very few car lots of peas left in Wisconsin. 
A quarter of a million cases would be an outside figure of the 
total peas unsold in canners’ hands. The clean-up will be com- 
plete and that very soon. 


A CONVENTION TRUTH 


E get tired of our own chatter, once in a while, 
and we have been talking for snappy Convention 
stuff so long—and loud—that first thing we know 

some program builder (and that’s a hard, tedious, 
thankless job) may feel inclined to accidentally on pur- 
pose drop a brick on our pate from the 11th story of 
his structure. Colonel Wrangler-ly, we observe, has 
taken our bait and ran away with it, and now says that 
the big Western meeting in his town on November 7th, 
8th and 9th is going to be businesslike and practical, 
with not even an invocation—for if it depends on this 
Editor, as he threatens, there will be just an old-fash- 
ioned Sam Jones rip-snorter: Go to Hell! And so we 
hasten to say that all the trouble is not with the poor, 
hardworking Secretary who has to build the program. 
We suggest right here that at every Convention this 
fall each Association appoint a Special Program Com- 
mittee for the next meeting, such committee to be com- 
posed of three or four or five of the most chronic kickers 
“that the Convention never does nothing.” This will 


Snow-white cotton filtermasse in Kiefer 
Filters gives beautiful luster and brilliance 
to fruit juices without lessening the flavor 
or imparting a foreign taste. 


No other agent is necessary and your 
product has that cleanliness and polish 
that brand it an unusually good product. 


We make many different types and 
sizes of filters for clarifying all kinds of 
liquids. 


Write for catalog. 


CINCINNATI, OHIO 
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de No. 30A Automatic 
Strip Feed Press ih 


This Automatic Strip Feeding Press is adaptable to the 
rapid and economical production of can ends or other 
articles made from tinplate or light sheet metals up to 4’’ 
round or square. The feeding mechanism is entirely au- 
tomatic giving an output of from 60,000 to 100,000 a day 
and is arranged so that change gears may be utilized for 
handling from 3 to 20 cuts to the strip and stock up to 29”’ 
in length. The positive action of feed not only allows a 
high capacity, but insures an accurate register for decorat- 
ed work. Ason all our automatic presses an improved 
friction brake is provided which does not engage crank- 
shaft until clutch is released. Toprevent damage to dies, 
press is equipped with a recent improvement which auto- 
matically stops the entire mechanism when conditions 
‘ are not entirely regular. Standard equipment includes 
attac anita for one size only with exception of dies. Attachments for additional sizes 
can be promptly furnished at extra cost. 


McDONALD MACHINE CO. 
; Mfrs. of Automatic Presses, Can Making Machinery, Dies, etc. q 
ale 7600 South Racine Avenue Chicago, Illinois. 


Fruit, Vegetable & Fish wy Machinery 


Bay State Pear Parer Tackstick Paste 


Headquarters for Canners Machinery Supplies 


A. K. Robins & Co. Baltimore, Maryland 
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effectually silence complaints by having the Convention 
do the things they think jit should do—that is, it ought 
to do that. You think it will? 

Here’s the answer from the pen of Editor Buckley, 
the The Grocery World. Read this and ponder, some 
of you ever-present kickers: 


Dull Conventions—In the last issue I commented on 
the published fact that at the last convention of the 
Missouri retailers there were only fifty-nine delegates. 
I said I thought the reaso was that so many retailers 
had learned by experience that attending conventions 
I said I thought the reason was that so many retailers 
who had told me that after sixteen years’ regular at- 
tendance at his trade conventions (he was not a grocer) 
he had not gotten one concrete idea which he could apply 
to his business. 

Apropos of this I have received from William 
Smedley, the efficient secretary of the Pennsylvania 
Retail Merchants’ Association, the following tart, but 
perfectly apt retort: 

Dear Buckley: Some men’s heads are too 
thick to get an idea into them. In other 
words, they do not know an idea when they 
come in contact with one. 

I am wondering if the man you quote ever 
in the sixteen years’ attendance gave an idea? 

SMEDLEY. 

This is a fair question, and puts a finger on the 
real reason why so many trade conventions are a gross 
waste of time. Most of the delegates go expecting to 
get, but give no time or preparation to givimg anything. 
If they don’t get, they are dissatisfied, forgetting that 
the other fellow feels the same, and that they are re- 
sponsible for that. The convention being largely com- 
posed of getters rather than givers, the officers are 
left to supply everything, and they can’t possibly swing 
it all. The most interesting matter which a trade paper 
can print comes from the subscribers, with the flavor 
of the store about it. So the best matter that comes 
up at a convention comes from the seats and not from 
the chair. 


CONVENTION DATES 


November 5th, 1923—Board of Directors, National 
Canners’ Association, Hotel LaSalle, Chicago, 10 
A. M. 


November 7th, 8th, 9th—Western Canners, Hotel Sher- 
man, Chicago. Semi-Annual Meeting. 


November 13th to 16th—Wisconsin Pea Canners, Mil- 
waukee Auditorium. Annual Meeting. 


December 12th and 13th—New York State Canners, 
Hotel Powers, Rochester. Annual Meeting. 


January 21st to 26th, 1924—National Canners, Canning 
Machinery and Supplies, National Food Brokers, 
Machinery Exhibit, etc., Buffalo, N. Y. 


Note:—Secretaries can help their cause by keeping us 
informed as far ahead of time as possible, and so 
keep this column correct and complete. 


MARKET FOR FRUIT SIRUPS AND SOFT DRINKS IN 
MEXICO CITY 


Warren Ullrich, Clerk to Trade Commissioner, Mexico City. 


HE use of imported flavoring extractsin the manufacture of 
sirups, ice creams, cake icing and candies is fairly large in 
Mexico City, owing to the fact that locally made extracts 
can not compete in the high-class restaurants, soda fountains 
and bakeries with the foreign product. The flavors most in 
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demand here in Mexico City are as follows: Vanilla, orange, 
lemon, cherry, sarsaparilla, grenadine, nectar, chocolate, grape, 
mint, mocha and maple. The mint flavor is the only one manu- 
factured locally that can compete with the foreign product. 

Fruit Juices Produced Locally—Imported Soft Drinks. 

The majority of the fruit juices are put up locally because 
of the abundance of fruit available for this purpose. There are 
several manufacturers in Mexico City who are canning all kinds 
of fruit juices for the local trade. Probably the most popular of 
such juices are the pineapple, strawberry, raspberry and guava. 

The market for American soft drinks is as yet very small. 
The largest user of a popular American drink is an American 
restaurant and soda fountain located in Mexico City. This firm 
uses one 50-gallon drum of this drink each month. All other 
soda fountains of lesser size are importing in 4 and 5 gallon 
lcts. There is no sale of this drink in bottles, the only sale being 
made from the soda fountains, of which there are only four or 
five popular ones in the city. The use of American-made grape 
juice is beginning to develop, and it is believed that the sale will 
expand in the near future. Several well-known brands are now 
on the market and are being carried by the higher-class grocers 
and liquor wholesalers 


Well-known brands of ginger ale are being imported from 
England and the United States in limited quantities for sale at 
soda fountains, clubs and many of the high-class cafes and can- 
tinas. The American brands on the market are meeting with 
considerable competition from such British brands as Schwepper, 
Ross and Belfast, all of which find a fairly large sale. There 
is one locally manufactured brand, but it can not compete with 
the imported ginger ale. 

Local manufacture of soft drinks in Mexico has been very 
slow and may be confined to one or two brands of soda pop 
which find a ready sale with the peon class only. 

(A list of users of flavoring extracts and sirups, and im- 
porters of soft drinks in Mexico City can be obtained from the 
Foodstuffs Division of the Bureau of Foreign and Domestic Com- 
merce or its district or co-operative offices by referring to file 
No. C. I. 101.) 


FRENCH MAY TRY NEW FISH-SHIPPING SCHEME 


NSATISFACTORY methods practiced in France for the 

preservation of fresh fish have led to an interesting experi- 

ment by the fisheries division of the government looking 
toward an improvement. The experiment consisted of the ship- 
ping of two cases of mackerel, conger eels and frog fish from 
the coast to Paris, one shipment containing fresh water ice, and 
the other salt water ice. According to Consul A. M. Thackara, 
in a report to the Department of Commerce, the sea water ice 
was prepared by the “Saugy” process and is white, opaque and 
sheet like in texture, but very closely compressed. It is friable 
and uniformly salty, its temperature varying from minus 4 to 
minus 6 contigrade. With equal quantities of fish and ice in 
each case, the following phenomena were observed upon the 
arrival of the shipments: The cases containing fresh water ice 
arrived with the temperature of the fish at 5 degrees centigrade, 
and the cases with the sea water ice the temperature of the fish 
was 2 degrees centigrade. The fisheries division came to the 
conclusion that sea water ice presents additional advantages to 
lower temperature in that its friability and the absence of sharp 
corners permit it to be laid about the fish without tearing the 


‘50 Years ot Service to Canners. 


Thos. J. Meehan & Co. 


( Thos. L. North ) 
4 E. Redwood Street, Baltimore, Md. 
BROKERS and COMMISSION MERCHANTS 


ll Canners’ Accounts Solicited for Tip-Top Buyers. i 


THE PERFECT DRY PASTE — 


JELLITAC 


Made from wheat 
Send for sample 
Arthur S. Hoyt Co., 
90 West Broadway New York City 


IT Wir, 


JELLITAC 


stick? 
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CHOOSE A-B UNITS 
AND BE SURE OF 
THE BEST 


The dependable performance and 
durable construction combined 
with the improved results in 
sterilization from uniform cooks 
have made A-B_ Cookers and 
Coolers first in the esteem of dis- 
criminating Canners. 


Write for yours today. 


ANDERSON-BARNGROVER MFG. CO. 
San Jose, Calif. 


GREEN PEA VINERS 


Viner Feeders 
Under Carrier Separators 


“Ask the man who use them.” 


CHISHOLM-SCOTT CO., 
387 E. Broad St., Columbus, Ohio. 
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ment for breaking the ice. When the sea water ice melts, the 
fish is left humid and salty as if in its natural element, no nox- 
ious effects on its tissues being observable. In localities placed 
near the coast where industrial establishments have not suf- 
ficient supplies of fresh water, there is permitted an unlimited 
manufacture of sea water ice with a very simple modification of 
the regular equipment of ice-making plants. A further use of 
sea water ice is foreseen in connection with the loading of re- 
frigerating cars, permitting a much lower and more sustained 
temperature. However, to the use of sea water ice is the objec- 


tion that it is more expensive in manufacture than the fresh 
water ice. 


NORWEGIAN SARDINE CANNERIES IDLE 


RDERS for at least $1,500,000 worth of Norwegian sardines 
O are now filed away with Stavanger firms, with poor pros- 

pects of filling even a fourth of them, says Consul George 
K. Stiles, in a report just received by the Department of Com- 
merce. Only trifling quantities of bristling have been brought 
to Bergen sardine canneries, another of Norway’s big fish can- 
ning centers, Consul Ifft reports. Similar situations are re- 
ported from Haugesund, Sondhordland, and Sogn og Fjordane. 
During the latter half of July and the first week of August there 
was a fine catch of bristling on the east coast and about the 
entrance of the Christiania fjord, but the little fish so far have 
only appeared in few numbers and at a few points in the western 
fjords and off the west coast. The long-continued cold weather 
in August practically killed all hopes of making up for the very 
poor catch in the spring and early summer. Most of the bristling 
in August ran very small, averaging about 32-34 fish to the can, 
which is much smaller than usually liked for the American mar- 
ket. With the present scarcity, however, American importers 
are bidding high for these usually little-liked packs. A realiza- 
tion of the present conditions has been brought home to the 
Maine sardine packers who, it is understood, are considering the 
packing of their fish in true Norwegian style. 


ADVERTISEMENTS 
By F. H. Bilderback, Bristol, Pa. 


I hurry past the lyrics, 
Short stories, novels fine, 

To sean the advertisements 

In some magazine of mine. 


There’s a world of fascination 

As I turn each rustling page; 
But I miss the dear old pictures 
Of a departing age. 


I’d like to see transfigured 
The old clock ’gainst the wall, 

The folding rocker still holding 

Dad’s hat inside the hall. 


But there’s a vivid story 
In each picture that I lime, 

And an easy way of keeping 

Up with the present time. 


A CORRECTION ON SPINACH PRICES 


N our Weekly Review, issue of October 15th, we said: 

I “SPINACH—This was to have been the big week 
in fall spinach canning in this city, and there have been 
some fine loads of this vegetable come to town. It has 
been too dry and too cold, however, for the best inter- 
ests of the crop. It tried to rain this week, but there 


was not enough to lay the dust. No. 3 spinach is quoted 
at $1.30.” 


One of our local canner s was not slow to call our attention 
to this in the following words: 
“Little ‘offside’ on this price, I think. Have heard 
several packers’ quotations were $1.50. Poor spinach 
brought 324%4c to 35c last two days. At that, with the 


small yield this Fall, it will cost near $1.50 for a good 
full can.” 


We merely have to add that he is right. The spinach mar- 
ket (canned) has been on the jump and some brokers’ circulars, 
as well as ourselves, were caught in this way. 
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skin, and this friability further makes unnecessary any instru- . 
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The Book 
You Need! 


Working formula for the canning, pickling and 
preserving of all food products—Times, 
temperatures and particulars— 


The only book of its kind. 
PRICE $5.00 


PUBLISHED BY 


THE CANNING TRADE 


BALTIMORE, MD. 
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Complete Course 
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TLANTIC CANS 


PLAIN 


Packers 
Syrup Refiners 
Milk Canners 


Powdered Milk 
Fresh Oysters 
Paints 


Jobbers’ Friction 


Lard and Compounds 


Peanuts and Peanut Products 


and Wax Top Trade 


ATLANTIC CAN COMPANY 


MARYLAND 


LACQUERED 


LITHOGRAPHED 


No finer cans beneath the sun, 


BALTIMORE 


Quality first since nineteen-one. 
Twenty-three years of knowing how, 
Fits us well to serve you now. 
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AAR ARA 


HIS sign means a product 
guaranteed to the extent of 
refunding the full purchase price 
unless the buyer is fully satisfied 


—after use. 


We Are the Only Manufacturers 
of Complete Equipment for Canning 
and Preserving Plants 


OUR PRICES ARE RIGHT 


SPRAGUE CANNING 
MACHINERY CO. 


500 N Dearborn St., Chicago 
Factory, HOOPESTON, ILL. 


Branches 
704 Lexington Building, Baltimore, Md. 
15 Wilson Street, Newark, N. Y. 


GET OUR NEW 1923 CATALOGUE 
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A. C. GIB 


SPECIALISTS IN THE MANUFACTURE OF 
MARKING - STAMPING & STENCILING DEVICES 


FOR THE 


CANNING, PRESERVING AND PACKING 


INDUSTRY. 


CASE STENCILS — RUBBER LOGOTYPES — CHECKS 
STENCIL INKS — STEEL CAN TYPE — TICKET PUNCHES. 


Why Not Eliminate 


the chief cause ofswells and flat sours by the useof 


Wwrandollé 


Cleaner and Cleanser 


which insures a safe, superior, distinctive and 
economical sanitary cleanliness. Order from 
your supply house. 


Over 2,000 distributing centers insure prompt 
delivery and short haul. 


The J. B. Ford Co., Sole Mnfrs., Wyandotte, Mich. 


SON CO., Inc. 


11 No. Division St., 
BUFFALO, N. Y. 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. 
what is offered here, but it is possible you will be a dozen times in the year. 
your opportunity your time is lost, together with money. 


You are unlikely to be interested every week, in 
If you fail to see and accept 
Rates upon application. 


For Sale—Machinery 


FOR SALE—In stock for immediate shipment: 
Boilers, Engines, Pumps,. Tanks and Stacks; new and 
rebuilt. Address Louis A. Tarr, Inc., N. W. Cor. Sharp 
and Conway Sts., Baltimore, Md. 


FOR SALE— 

1—8 Dise Sprague Hawkins Exhauster 

1—40x60 Closed Retort 

2—40x72 Closed Retorts 

1—35 H. P. Buckeye Horizontal Engine 

1—Sprague Lowe Hand Filling Table 

1—Sieward Deep Well Pump 
Process Kettles — Crates - Shafting — Hangers - 
Pulleys and other Canning Equipment. 


Canning Machinery Exchange, 409 Marine Bank Bldg., 
Baltimore, Md. 


FOR SALE—One Kraut Cutter; one Shredding Ma- 
chine, Vegetable Chopper and Mincing Machine, practically 
like new. Address: John E. Smith’s Sons Co., 
50 Broadway, Buffalo, N. Y. 


FOR SALE—Cheap — one - 50’’ diameter Copper Vacu- 
um Pan (second hand) suitable for Tomato Pulp. Speci- 
fications on request. 

Arthur Harris & Co., 212 Curtis St., Chicago, Ill. 


FOR SALE— 
We have on hand at bargarin prices for quick shipment the follow- 
ing, all being in first class condition and subject to inspection: 

2 Sprague Inspection Tables as shown on Page 93 of 
Sprague’s late catalog. 
No. 14 Disc Exhauster 
Westcott Washer about 20 ft. long 
Spregue Goose-neck Elevators for Peas, Beans, etc. 
Variable Speed Pulleys 
Kraut Cutters 
Large lot of chain, Sprockets, etc., for Corn Conveyors 
40x72 Retorts 
Harris Hoist 
Emerson Dicing Machines 
Monitor Pea Washers 
Boiler Iron tanks 18 ft. long, 6 ft. wide, 2 ft. high 
and other miscellaneous bits of canning machinery in A-1 condition, 
We are willing to dispose of this material at exceedingly low p:ices 
for prompt shipment and will give reasonable terms. 
A. K. Robins & Company, Baltimore, Md. 


wow woe oe 


FOR SALE—1 World Labeler, Junior for, bottles. 
Good as new, little used. 
1 Haller bottle filler, 24 at a time. 
right or take part payment in merchandise. 
Address A-1106 care of The Canning Trade. 


Will sell above 


FOR SALE— 


1 Sprague Automatic Weighing Machine, checking un- 
_ derweight and overweight cans (never used) 
1 Sprague Economical Citrus Peeling Machine ( never 
used ) 
1 Peerless 6 valve Brine or Syrup Machine (never used) 
1 Sprague Hand pack fruit Filler (never used) 
1 Sprague-Lowe-16 Ft. Rotary Washer with wooden slats 
Prices on Application. Winter Haven Fruit Products Association, 
Eagle Lake, Florida. 


FOR SALE—A well equipped jam and jelly plant, 
jn operation since 1910, with 1000 steady customers, will 
dispore of controlling interest to parties or party who will 
take charge of plant. All books open to investigation. A 
good opportunity for men with capital. 

Address Box A-1107 care of The Canning Trade. 


Machinery— Wanted 


WANTED—Complete line of canning machinery for 
Peas, Corn and Tomatoes - must be in first class shape. 
Address Box A-1104 care of The Canning Trade. 


WANTED—One Adriance Double 
No. 125. Give age, condition and price. 
Federal Can Co., Nashville, Tenn. 


Seamer machine 


For Sale—Miscellaneous. 


FOR SALE—Make your own electricity by steam 
power and operate your lights and electric motors. At 
sacrifice—must be moved immediately: Steam Engine 
Electric Generating Sets of 40, 35, 15, 10, 7144 and 4 
kilowatt capacity; anyone who has steam can make 
electricity by these sets. Also have several Electric 
Motors available. Standard Electric Machinery Co., 
7 E. Hill St., Baltimore, Md. 


For Sale—Factories 


FOR SALE—One of the gem plants of Delaware, our 
corn factory. Capacity 225 cases an hour. Ample acreage 
obtainable. Factory equipped with latest improved machin- 
ery, including huskers and husking shed that is working 
satisfactory. Owner wishes to retire from active canning 
management. Plant open for inspection and must be seen 
to be fully appreciated. 

H. P Strasbaugh, Aberdeen, Md. 


FOR SALE—Canning factory in Western New York, 
equipped to handle Peas, String Beans, Corn, Beets, Tom- 
atoes and Apples. Has private siding, ample water supply 
and good drainage. 

Address Box A-1100 care of The Canning Trade. 
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EMPLOYMENT EXCHANGE 
HELP WANTED. 


High class canned foods saleman will entertain offer 
from reliable broker or canner. Address Box A-1096 
care of The Canning Trade. 


WANTED—Can Production Man and Assistant Superintendant. 
A splendid opening for a canman who can make cans at proper cost 
and get good production from modern equipment in a general and 
Specialty line shop. Must have executive ability and be able to 
handle men. Apply by letter, giving fullest particulars. All appli- 
cations will be considered as strictly confidential and carefully con- 
sidered. For a capable and ambitious man this poistion presents un- 
usual opportunities 


Address Box B-1101 care of The Canning Trade. 


WANTED—Practical canner for New Jersey factory, who under- 
stands the packing of cold process fruits, Tomato Soup, Cranberry 
Sauce and Maraschino Cherries. State age, salary expected, educa- 
tion, experience, references and full particulars in first letter, Ex- 
cellent opportunity for right man. Replies confidential. 

Address Box B-1099 care of The Canning Trade. 


SITUATIONS WANTED 


WANTED—Position as Production Manager. Fifteen years ex- 
perience in the Canning and Preserving business, several years ex- 
perience in the New York City market. Pure Jams, Jellies and 
Butters. Would like to make connection. 

8. R. Shelmer, 478 4th. St , Brooklyn, N. Y. 


THE CANNING TRADE 


WANTED—Position as processor by a successfu) manufacture 
of Catsup, Chili Sauce, Jams, Jellies, Preserves, Pork and Beans and 
other high grade food products, Wish position where I will have 
ana to make permanent connections. Can furnish best of re- 
erences. 


Address Box B-1103 care of The Canning Trade. 


Experienced canned foods salesman acquainted with buyers 
and brokers over the entire United States wants to get in touch with 
a reliable canner, wanting to increase sales and distribution. _ 

Address Box B-1105 care of The Canning Trade. 


H. D. DREYER & CO., Inc. 
MANUFACTURERS 
BOXES and BOX SHOOKS 


FOR THE CANNERS 
ALICEANNA and SPRING STS., BALTIMORE, MD. 


TO THE MANUFACTURER OF 
TOMATO PRODUCTS 


A complete analysis of each 
batch of your pulp and 
catsup will aid materially in 
its sale. 

Special rates on daily counts. 


LeROY V. STRASBURGER 


-303 Phoenix Building 
Baltimore, Maryland 


Automatic Can Making Machinery 


BALTIMORE, MD._ 


| THE 1923 DIRECTORY OF CANNERS 


A list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliable data. 14th Edition. 


Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 
petent authorities. The various articles packed and other valuable information is given. 


Distributed free to members of the National Canners’ Association. 


Sold to all others at 


$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, 
brokers, machinery and supply men, salesmen, and practically everybody interested in 
the canning industry. Get your order in early. 


NATIONAL CANNERS’ ASSOCIATION, 


1739 H St., N. W. Washington, D. C. 


PERSONAL CHECKS ACCEPTED 


Stevenson & Company, Inc. 


Can making Machinery, 
Dies and Machinery made to order. 


601-7 S. Caroline Street, - 


. Baltimore, Md. 
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A SAVING IN COST 


$2,613,229.59 


has been returned over a period of 
fifteen years, to the Canners who 
have been carrying their fire insur- 
ance with 


CANNERS EXCHANGE SUBSCRIBERS 


AT 


WARNER INTER-INSURANCE BUREAU 


For information, write 


LANSING B. WARNER, Inc. 


155 E. Superior St., 
CHICAGO, ILLINOIS 


Officially endorsed by National Canners Association 


Use H & D Boxes 


Low in Cost-- High in Safety 


ERE are the most efficient and satisfactory 

boxes ever made for carrying canned goods 
shipments. Specially constructed for canned goods, 
their firm and sturdy walls keep the cans from roll- 
ing and wedging in transit and deliver them clean, 
unscratched and undented at destination. 


You will welcome H & D Canned Goods Boxes 
for their lower initial cost, their convenience in 
handling and the minimizing of storage space. 


White today for our free “Canners Shipping Book”. 
Menton your sizes and we'll send quotations and 
free samples. No oblgations for this service. 


THE HINDE & DAUCH PAPER CO. 


Member Canning Machinery 
& Supplies Assn. 
800 Water St. Sandusky, Ohio 


CANADIAN ADDRESS: TORONTO 
King St. Subway & Hanna Ave. 


PRICES—— 


A reference book for every buyer, broker, 
salesman or distributor of Canned Foods 


Amer; 
Can 


SY 


Pave you a copy? A letter addressed to 
Room 1358, 120 Broadway, New York 
City, will bring one to you promptly. 


American Can Company 


Continental Can Company, Inc. 


will quote prices on Cans upon 


application. 
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CANNED FOOD PRICES 


1 terms f. o. b. 
Prices given represent the lowest figure generally quoted for lots of wholesale size, usua 
Baltimore etal otherwise noted) and subject to the customary discount for cash. ****Many canners get 


higher prices for their goods; some few may take less for a personal reason, but these prices represent the 
general market at this date. 


ijultimore figures corrected by these Brokers: ({) Thos. J. Meehan & Co. (+) Jos. Zoller & Co.,Inc. (§)Wm.C. West & Co, 


ted by our special Correspondent. 
* & Co. New York prices correc 
(*) ard E. bl CANNED VEGETABLE PRICES—Continued CANNED FRUITS—Continued 
Canned Vegetables Standard, No 4.50 4.25 PE Balte. N.Y. 
California, No, 214, fob. Coast... .... 1-78 Seconds, No, 2, in sess 
Balto. N.Y. California No. 10..........- | “is. No’ 2 in Water, 
4.40 Fact basis. Standards, o 115 
White Mammoth, 2% Out {F. O. B. Factory Extra Standards, No, 2, in Syrup.. 1.00 
White Mammoth, No. 2%.. SUCCOTASHt Seconds, No. 8, Out 
Waite, Large, Peeled, No. Out 3.85 Out Out Extra Standards, No. im Syrap.. 1.60 41.50 
Green, Large, No. - Out 3.88 PINEAPPLE* 
Out 3.70 New York State. Bahama Sliced, Extra, No. 2....... Out Out 
Green, Medium, No, 2i..... = Bahama Grated, Extra, No. 2...... Out 
wenn Gut 3.50 SWEET POTATOES? Bahama Sliced, Ex. Std., No, 2.... Out Out 

Tipe, Bound, Me. 1.06 Hawaii Sliced. Standard, No. 214.. 3.25 3.10 
Tipe, Green, Square, No. Standard, No. 3, f.o.b. County..... 1.10 ¥ .90 Hawaii Sliced, Extra, No. 2...... 75 70 
Plain, No. 1 — .d0 .80 Standard, No. 16, f.0.b. County. . — Hawaii Grated Standard, mS ce Out Out 

Plain, No. Fancy, No. 10, f.0.b. Baltimore.. Out Out Pia, Water, Se. 6.08 
Plain, No. 150 145 Standard, No. ‘10, f.0.b. 4.75 
In Sauce, No. Mo. 10, fob. County... 4.60 4.50 

BEANSt Sanitary 8s, 5% in, cans...... Ou. ou PLUMSt 

No, 2.. Jersey, No, 3, f.o.b. County...... Out bas Water. No. 2... 
Ex, Standard No. 3, f.o.b. Out... Syrup, No. 2.... 
String, Standard Green, oN Chie ale Standard, No. 3; f.o.b. Baltimore.. 1.40 1.35 Water, No. 10..... 3 
Stringless, Standard, No. 2....... Seconds, No. 8, f.0.b, Baltimore... Black, Syrup, No. 1. : 
Stringless, Standard, No. Standard 2s, f.o.b. Baltimore...... 92144 .97% Red, Syrup, No. 1 
White Wax, Standard, Ho ee 44.00 Standard. No. 2, f.o.b, County..... -90 -95 R ASPBERRIESS 
Limas, Extra. No. Standard 9s, f.o.b. Baltimore...... Out Out 
Red Kidney, Standard, No. 90 «4.90 Standard 1s, f.o.b. County......... .62% . Red, Syrup. No. 2........... 1. 80 
BEETSt 30 TOMATO Red, Water, No 
Small, Whole, No. Standard, No. 10....... Seine 42.25 
Standard, Whole, | ‘No. Out Standard. No. 2... Syrup, No. 2...... 42:40 
Standard, No. 1....... Etre Bregerved 2.40 
1.15 1.10 Canned Fruits Extra, Preserved. 
Std. Evergreen, Be. fob. Balto. 1°) APPLES} 1.15 1.30 
Std. Shoepeg, No. fob. Out 1/20 Standard, Water, No. 10........ 7.50 910.00 
Std Shoepes, No. 3, fob. Ou 125 New York. No. 4.00 4.50 
Ex. Std, Shoepeg, tio. f.0.b. Go. 1.30 1.25 | New York, No. 10.......... sSeesc Canned Fish 
ancy Shoepeg, f. o. 4 even 1.40 1.40 Maryland, No. 8, f.o.b. Baltimore... 1.10 Out 
ee ee 5 5 0, f.0.b. Bal 3.25 Out HERRING ROE* 
Std. Crushed, No. 2, Baltimore. . 3.00 Standard, No. 2...... 2.35 2.50 
Std. Crushed, No, 2, -90 -90 Maryland, No. 10, f.o.b. Balto..... 3.0 3 
No. 2, f.o.b. County Out California Flats, Ib, case 4 doz............ 20.00 
HOMINYt Standard, No. 8.. Out OYSTERS* 
Standard, No. 10.. 7.50 97.50 1.40 1.40 
Liye, NO. 8... Standard, No. 2, Preserved....... 1.50 91.50 Standards. 4 o2........... 
Standard, Split, No. 95 1.85 Standard, No. 2, in Syrup..... 125 41.50 Standards, 10 oz................ 2.80 2.80 
St andard, Split, No. 3.25 3.00 BI UEBERRIES Standards, Out 12.60 
MIXED VEGETABLES FOR SOUPt 6 2.65 
Maine, Na: 10.00 

12 5 Red Alaska, Tall, No 1.. 2.45 2.35 
OKRA AND TOMATOES? Red ‘Alaska. Flat, No. 

PEAS;— Standard, White, Syrup, No. 2... ..-. Pink, Tall, No. i. 
No. 1 Sieve, 2s, f.o.b factory...... sees GL.75 Extra Preserved, No 2............ 2.00 Out Columbia, Tall, 

No. 2 Sieve, 2s, f.o.b. factory...... ‘ . Sour Pitted Red 10s, No. 2........ 9.50 11.25 Columbia, Flat, No. %............" i 

No, 8 Sieve, 2s, f.o.b. factory Medium Red, 

f.o.b. Baltimore. ..... 411.30 Standard, No. 10.......... 8.50 8.50 Wet or Dey. NG 1.75 3.00 
No. 5 Sieve, 2s, f. 0. b. Balto... Gut PEACHES* 65 
Seconds, 28 ut ut SARDINES—Dom. tic, 

California Choice, No. © 2.40 2.30 es: per Cane 
E. J. Standards, No. 4 Sieve.... Out Out California Stand., No. 2% 2.00 1.95 F. O. B. Eastport, Me., 1923 pack. 
E. J. Sifted, 1’s, No. 8 Sieve........ -90 Out \% Oil, Keyless ..... 4.00 

J. Ex. Sifted, 1’s, No. 2 Sieve.... 1.20 Out PEACHESt O8: 4.50 
Fancy Pett 1.30 Out Extra Sliced Yellow, No Tomato, Key ... 4.50 

PUMPKIN}+ Standard White, No. 2....... Tomato, Carton .... 

Standard, No. 8 1.20 1.20 Standard Yellow, Ny 2. ie Y% Mustard, Keyless ... 4.25 

Standard, No. 10. 40000 Extra Standard Nac: = Mustard. Keyless ..... 

SAUERKRAUT? Standards, Yellow, No 175 $2.85 436 

Standard, No. Extra Standard Yellow, No. California, 4s ......... Case 
Standard, Ni 8 Selected Yellow, No. 8........... 2.25 3.50 

Standard, No. Seconds, White No. 8 1.60 Out California, %s ............ dese 

SPINACHt Pies Ur 110 1.15 California, 4s, Blue Fin.......... .... 7.75 
es, Unpeeled, No. 8........... 
Stz 1.00 1.05 California, 1s, Blue Fin........... it 
NO, 130, 188 | Pies Umpecleds No. 2575 California Ye, Striped 00 
Standard. No. Pies. Peeled. No 5.25 4.90 California. 1s. Striped _.......... 
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The Markets 


BALTIMORE, OCTOBER 22, 1923 


WEEKLY REVIEW 


Buyers and Canners Marking Time—Hard to Find Willing Sell- 
ers—Jobbers See That Better Prices Are Likely—Toma- 
toes Firm, But Unchanged—Corn Gaining Strength— 
Spinach Held at Higher Prices by Can- 
ners—Fruits Show Increasing 
Firmness. 


ARKING TIME—We believe there is not much question but 
M what all jobbers have come to realize that canned foods 
prices, as a whole, are due to remain strong and with most 
items in line for further advances. The effort, therefore, to 
wake up jobbers to this fact is useless—they know it; they are 
not overlooking it; but neither are they being moved into any- 
thing that looks like quickened action by it. They are getting 
in their futures now, and are distributing them as fast as they 
may, and this gives the day the appearance of much activity in 
_ canned foods, and that’s enough. That the supplies will all be 
gone soon does not worry them. When the futures are distrib- 
uted they will buy spots, they say; and when they are told that 
unless they get those spots right quickly they will not be able 
to buy them from canners, they just shrug their shoulders and 
reply: “All right; we will do without them, then.” Such action 
as this is almost the death-knell to speculators, or at least it 
makes cold chills run down their spines. 


On the other hand, the canners who have any surplus of any 
kind of goods feel just as confident about them as they do about 
money in bank. Brokers are finding that the canners are not 
anxious to hear of offers to buy; and unless those offers are well 
up to the full market prices the canners will not even hear of 
them! And even a premium with the order does not move many 
of the canners. The canners are looking forward to very much 
better prices; they know that stocks are cleaned down at the 
earliest point in history, and they also know that the country 
must have canned foods for the next eight or nine months—and 
they ask, where is it going to get them? It is said that above 
80 per cent of the tomato pack has already been sold, and the 
fact that jobbers admit that they are carrying light stocks, and 
further that many of them are in the market now for tomatoes, 
makes the holders of tomatoes realize that they can sit tight and 
let the market come around to their ideas. It is a long, long 
ways to the next tomato-canning season, and the people will 
have tomatoes. 

The result of all this is that the canner does not give a rap 
about the market just now, and the buyer pretends that he does 
not, so they are both just marking time. And as they stand still, 
so doeg the local market, no changes in prices being recorded this 
week here, although in most other sections, including California, 
the tomato market is on the rise. 


The usual crop of rumors has gone its rounds this week: 
that California would pack an immense amount of tomatoes and 
load down the market; that it can can tomatoes clear up to 
Christmas time, ete., ete. Another rumor said that New York 
State’s tomato vines are red with tomatoes and the canners there 
running for dear life. Personally we do not expect to see Cali- 
fornia have any canned tomatoes for sale to the East, and in 
fact tomato prices there are now higher than in the East. As 
for New York State glutting the tomato market—it is to laugh. 
We hope New York has gotten a much better crop of tomatoes 
than it ever dared expect, and that it will be able to fill its or- 
ders. New York State as a tomato-market-wrecker is a new one. 
Of course, there is the ever-present rumor about the size of the 
tomato pack. One man says he thinks it will run between ten 
and eleven million cases; others mention figures around this and 
then ask what we understand will be the tomato pack. Well, up 
to this time we do not understand, and therefore cannot answer. 
We do understand, however, that the Tri-States and possibly 
Ohio—and it is very spotty—are the only two places where the 
tomato crop was worth while this season. If you can make up 
the year’s statistics from that—go to it. 

As we have intimated the canned tomato market remains at 
the prices quoted last week, which may be found on their regular 
page. The conditions referred to in other markets will be found 


by consulting those market reports, and they need not be re- 
peated here. 


ORN—AIl information covering canned corn has a bullish 
( tinge: the corn pack of 1923 is not only of much improved 

quality over the average year of the near past, but the out- 
put has fallen short of expectations—and in many cases of actual 
needs on futures, as, for instance, in Maine—and this has served 
to put corn in a strong position. Writing us recently, Secretary 
of the Western Canners’ Association, Col. J. A. Lee (Wrangler), 
speaking of the corn market, said: 

“I defy anyone to understand the market philos- 
ophy of canned corn, or what the canners of corn base 
their selling policy on. It is about as difficult to estab- 
lish an advance of five cents per dozen in canned corn as 
it is to do so in hominy or pork and beans, which are 
packed all the year round. 

It is said that there is a strong demand for fancy 
grades of canned corn at higher prices, but when it 
comes to standard and extra standard grades, the mar- 
ket is as flexible in varying as it was six months ago, 
when there was a big carry-over confronting the can- 
ners. God helps those who help themselves, but corn 
canners won’t help themselves or permit anyone to 
do so.” 

As with tomatoes, the market prices on corn remain un- 
changed this week, standard crushed corn being quoted in this 
city at 95c, which will give an idea of conditions. 


October 22, 1923 


PINACH—There seems to be a very grave difference of 
s opinion between canners and buyers of spinch and some 
brokers. The packers of spinach are holding their goods 
at about $1.50 for No. 3’s, well filled cans, and although we have 
had to call attention to an error made in this article in this 
column last week, elsewhere in this issue we note that brokers 
continue to mark it $1.40. The canners say that there is no 
money in spinach at such prices, and it is safe to say that it 
will not be canned if the buyers will not raise their prices to the 
first quotation mentioned by canners. In gpite of the extremely 
dry weather we have had for more than a month, with the ground 
as hard as flint and wells going dry, the spinach crop seems to 
be doing fairly well; but this condition makes the outlook for the 
crop uncertain. Friday saw a break in this long spell, and this 
section, along with the rest of the country, had a good rain. 
More may be expected, and then cold weather. You will note 
that we have advanced our market prices, on the basis of brokers’ 
prices, over last week’s figures, but even so these prices are not 
up to a level with those quoted by canners. 


WEET POTATOES—Elsewhere we give a very good re- 
S sume of the sweet potato crop and prospects by an expert 

- on this, and we recommend a careful reading of it. From 
this it will be understood why quotations on this article are stead- 
ily improving. They have advanced all along the line this week, 
as you will see by consulting the market page. 


UMPKIN—Despite the reports from the heavy pumpkin- 
P canning sections that the crop and pack will be below the 

average this season, our market prices are marked down 
this week in this market. Some of our nearby canners may be 
out for some small orders on this product, which is about the 
only explanation we would attempt on this peculiar fact. They 
have greatly improved the factory production facilities on pump- 
kin, and we presume the canners are anxious to give the con- 


sumers the benefit of this. 
. along the line in our quotations, and in this it merely re- 
flects the situation as it is found in other sections. Kraut 
promises to be firm and advancing this fall, because the demand 
is rapidly increasing from the good advertising which the Kraut 
Association is doing, and because the crop of cabbage is not 
good. The day may not be far distant when all kraut will be 
eaten from the can, and no longer from the open barrel, and it 
is certainly worth noting when we can have a Sauer Kraut Day 
as well as an Apply Day and many other special days. Here ag 
in other items all that the canners need do is pack a quality 
article. Sloppy, poor kraut is an abomination, while good kraut 
is a delight. 


RUITS—AIll reports show an improving tendency in fruits of 
k of all kinds. This immediate market is no longer a great 

factor in fruits, but other sections report fruits advancing, 
with indications of higher prices in nearly all items. Our mar- 
ket prices remain unchanged this week. 


NEW YORK MARKET 


The Situation Is Strong, Statistically and Actually—Tomatoes 
~ Continue to Advance—Eighty Per Cent of the Tomato Pack 
Has Been Sold—Improved Conditions Due to Improved 
Quality—Corn Higher—Sardines Move Higher— 
Pineapple Strong—Pumpkin in Demand—Notes. 


New York, Oct. 17, 1923. 


TRONG—The general canned foods situation has undergone 
S no material change during the past week. The situation is 

strong, statistically and actually, and the price trend is still 
upward on many of the leading items in the list. Canners’ 
stocks are by far lighter than during the corresponding period 
last year and the year previous, and with no pressure to sell buy- 
ers are forced to pay canners’ asking prices. 

Tomatoes Still Ascending—Maryland tomato packers are 
still showing stronger views on tomatoes, and the upward march 
of prices continues. Standard 1s are now quoted firm at 65c 
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AUR KRAUT—This item has scored a distinct advance all - 


per dozen, and many holders of 2s are demanding 95c, although 
it is stated that 90c can still be done. Standard 3s have marched 
up to $1.35 cannery, and 10s are being quoted firm at $5.00 by 
many holders, with the minority offering at $4.75. One well- 
known Maryland broker last week estimated that 80 per cent 
of the entire tomato pack had been sold, and this figure appears 
to be conservative. Distributors are picking up stocks right 
along, in anticipation of a probable shortage later on in the sea- 
son. Recent comment by one Southern broker to the effect that, 
notwithstanding the general opposition to carrying over large 
inventory stocks, tomatoes showing 20 or more cents per dozen 
profit will be good property for the wholesale grocer on January 
1st next, seems to about sum up the buyers’ opinions on the 
subject. 

Quality the Answer—From the writer’s viewpoint, the an- 
swer to the flourishing condition of the entire canned foods mar- 
ket is not so much the fact that the packs have run light in many 
lines, but that the quality of the pack has improved. Take canned 
peas ag an example. Early propaganda from the pea canners 
and brokers indicated that the pack this year would be a light 
one, but final figures show that the pack for the season exceeded 
that for 1922 in most of the packing sections. Despite the heavy 
pack this year, however, the pea market is practically bare of 
first-hand offerings and the peas have gone into consumption. 
The same is true of many other items in the canned foods list, 
and improved quality seems to be the answer. 

Standard Corn Higher—Standard corn has been advanced 
another notch, and many of the packers now quote firm at $1.00 
per dozen cannery, although some stock can still be picked up 
at 95c factory. The chain stores have been extensive operators 
in the market for standard corn and have been getting a heavy 
consumer demand at the low prices at which they have been sell- 
ing—10c per can. 

Fancy Corn Strong—Considerable strength is also shown by 
the market for fancy corn, as a result of the action of the Maine 
canners in announcing sharp pro-rating on orders for fancy 
Crosby and fancy Golden Bantam. As a result of this situation, 
more interest is being displayed by buyers in offerings of West- 
ern fancy corn, particularly of the Minnesota pack, which has 
come up rapidly during the past few years, as the result of the 
excellent quality corn which the packers have been putting into 
the cans. 

Sardines Move Up—Quite a bit of activity in sardines is 
noted this week. The Booth Company has withdrawn from the 
market, many of the smaller factors are withdrawn, and the 
Seacoast Canning Company is accepting business only subject to 
confirmation. In a special letter on the situation, the Seacoast 
says: “The catch continues depressingly small. Improvements 
are spasmodic and of short duration. Subject to confirmation 
we can take only a limited amount of orders. Operating condi- 
tions make packing slow and very expensive. We expect to see 
higher prices before the year is over.” The Seacoast is quoting 
the market on the following basis: Key quarter oil cartons, 
$5.40; keyless quarter oil, $4.50; key quarter oil decorated, $4.85; 
key quarter mustard carton, $5.40; keyless quarter mustards, 
$4.50; key three-quarters mustard cartons, $5.15; key three- 
quarters mustard decorated, $4.60; key quarters tomato carton, 
$5.90; key quarters smoked cartons, $5.75; key quarter smoked, 
wrapped and labeled. The Seacoast controls a number of lead- 
ing brands, including Neptune, Arab, Elk, Anchor, Home Run, 
Bull Dog, Deep Blue Sea, Mikado, St. Bernard, Pot Luck, White 
Cross, King Cole, Seaco, Gamecock, Yankee Boy, Big Smoke, 
Water Witch, Shipmate, Toreador, Continental, Imperial, Pos- 
sum, Conqueror, Sea Lion and Pine Tree. 

Tuna Is Strong—A very firm market for all grades of tuna 
fish is noted. Resale transactions are limited to small quan- 
tities owing to the scarcity of stock available. White-meat 
halves command $12.50 per case, with 1s at $24.00 per case, ex 
warehouse New York. Several canners are sold out of striped, 
and as far as known all first-hand holdings of white meat are 
cleared. Canners are still offering small quantities of yellow- 
fin tuna and blue-fin tuna, caught in lower Mexican waters, and 
shipped to San Pedro under refrigeration and canned there. 

Pineapple Strong—Continued firmness is reported in sliced 
Hawaiian pineapple on the spot position, and there is a good 
demand reported for both 2s and 2%s. Stocks for shipment 
from the Coast are not heavy, canners have disposed of their 
entire pack for 1928. In a few instances, pro-rating has been 
necessary. There is a good consuming call for pineapple, and 
the trade anticipates a clearance of the 1923 pack by the time 
the new packing season commences. i 

Cranberry Sauce Season—With the Thanksgiving season ap- 
proaching, buyers are beginning to show more interest in canned 
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cranberry sauce, both the strained and the whole, and sales are 


picking up. The canning of this product is a comparatively new . 


enterprise, although several well-known canners are now engaged 
in it. The Massachusetts and Jersey canners lead in this field. 

Pumpkin Also In Demand—Pumpkin is also selling as the 
“punkin” pie season is at hand, and the local trade notes a 
good demand for both 3s and 10s. The Indiana pack is expected 
to be rather light this season. 

California Fruits Selling—California canned fruits continue 
to meet with a good sale. Distributors have apparently arrived 
at the conclusion that prices now are as low as they are going 
to be on 1923 pack canned fruits, and they are beginning to buy 
to fill out their stocks. There hay been quite a little buying 
during the past week or so to round out the assortments of pri- 
vate brands. 

Royal Scarlet Campaign—R. C. Williams & Co. are conduct- 
ing a street car and poster ad. campaign on their “Royal Scar- 
let” products. Thus far the campaign has concentrated on canned 
foods, a different commodity being advertised each week. Sal- 
mon steaks, sweet corn, and shrimp have been featured thus far. 
The advertising has resulted in increased sales of the general 
Royal Scarlet line, and it is conceivable that the cause of in- 
creased canned foods consumption is also receiving impetus as 
the result of this well-planned and well-executed campaign fea- 
turing one special brand. 

Notes—George W. Cobb, of the American Can Company, is 
on a vacation in the Lake Placid country. 

H. E. Savage, of the Hawaiian Pineapple Company, Ltd., 
accompanied by Mrs. Savage, came on from Honolulu for the 
World Series here last week. 

Members of the local trade were shocked this week to learn 
of the death of C. Irving Kroh, well-known Westminster, Md., 
canner, who died while undergoing an operation on October 13th. 

Roy Irons, secretary of the National Kraut Packers’ Associa- 
tion, was in the market during the past week. 

H. A. Heckman, Washington wholesale grocer, was in the 
market this week. 

Melville L. Taylor, in charge of sales for the Seacoast Can- 
ning Co., is back from a successful trip through the Middle West. 

The Continental Can Company is moving its executive offices 


from Syracuse to New York City. 
“NEW YORK STATER.” 


LOUIS MARKET 


Market Active and Advancirg in Most Lines—Jobbers Showing 
More Interest—Tomatoes Generally Firmer—California’s 
Shortage of Tomatoes Disappointing—Corn Wanted 
—Pumpkin Joins the Advance—A Big 
Apple Growing Country. 


St. Louis, Oct. 19, 1923. 


HE MARKET —The general conditions here in St. Louis are 
T very good. The market is active and prices are advancing 

in most lines. Jobbers are covering a great many items 
that a few weeks ago they were not at all interested in. They 
are also placing larger orders. The volume of business, how- 
ever, is not as heavy as it should be. Although the larger dis- 
tributors say they are not holding the quantity they should in 
their warehouses and under contract, they are not inclined to 
buy, as formerly, for use later on. Not only the canners, but the 
broker, believe the jobber has waited too long, and when he 
wants the goods he will have to pay higher prices and will not 
be able to get the brands he desires. Because of the packs being 
small on nearly every item, the trend of prices has been upward, 
and these prices will not doubt constantly increase. 


Tomatoes—The season for tomato packing has about closed 
and only a few of the smaller ones are operating, but these are 
only doing so for a day or two each week. At all the packing 
centers prices are not only held firm, but they are constantly ad- 
vancing. Cheap lots in many sections are not, as a rule, to be 
had. However, the usual offering by small canners who have 
not sufficient storage capacity to hold them, and are ready to 
make a quick sale for ready cash when they can get the price. 
The Indiana shortage is used as an argument by the packer in 
favor of a strong market. He says that the middle west packers 
will be compelled to draw on the South for supplies. California 
packers are also maintaining firm prices, and it is also said that 
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packers in that state are finding it necessary to make pro rata 
deliveries. Here in St. Louis, due to the short crops in Missouri 
and Illinois, the market has advanced from 85 cents to $1.00 for 
No. 2. There have been comparatively no Indiana offerings at 
all. The demand from Western buyers has caused the Eastern 
market to advance. No. 10 have advanced to $5.00 on many 
Maryland. Some sales have been made on California No. 10 
at $3.85 to $4.00, Standards with puree. 

Corn—There is an urgent demand for corn, and there seems 
to be more willingness on the part of buyers to pay the prices 
demanded than they are to meet the sellers with reference to 
values of other staples. Any desirable lots are being picked. up 
quickly when obtainable. The Middle West is said to be cleaned 
up on some sizes, particularly No. 10, and offerings of that size 
from other quarters are not very free. Reports received here 
from several of the larger Maine packers indicate that deliv- 
eries will not be over 60 per cent. Whole corn, it is stated, is 
firmer than other kinds, although a great deal of other style 
has been contracted for. The shortage in Maine and the de- 
mand for Middle West has given a feeling of confidence to can- 
ners. 

Asparagus—Spot asparagus tips are scarce, and when 
quality and not. brands are available they are quickly taken. 

Peas—There has been nothing new on Wisconsin peas other 
than already reported. 

Pumpkins—Much to the surprise of many, this item has 
sharply advanced. The prediction is freely made that we will 
see a repetition of last year on this commodity. 

Fruits—More and more confidence exists on California fruit, 
so it is not believed, the brokers think, that now is the time to 
buy freely on contract. A stronger feeling exists in nearly all 
choice and fancy grades, as the pack is light. Distributors have 
bought as far ag they care to go. It is said, however, that they 
will again begin to buy after the first of the year, when the pres- 
ent holdings have been liquidated. 

Pineapple—Spot pineapples are not as strong as other 
packs. There is a fair movement, but only conservative buying 
is being indulged in by retailers. 

Apples—Apples are firm, and the New York packers state 
there is a light crop. 

Fish—Salmon are having a good call. 
with a fairly satisfactory demand. 

Milk—The demand for evaporated milk is quiet along nor- 
mal lines with an unchanged market. 

Although in many sections of the country the apple crop is 
reported light, over in Calhoun county, Illinois, there is a 500,000 
barrel crop. Calhoun county is one of the largest apple-pro- 
ducing counties in the United States, and the movement of these 
apples is now under way. While the apples are moving the can- 
ners in that section are busy, and it is said there will be a large 
pack in that county. 

The growers will receive approximately $2,000,000 for the 
crop. prices now ranging from $4 to $4.75 a barrel. Each barrel 
contains three bushels. Warehouses at Hamburg, Hardin, 
Kampsville and Mozier, the chief shipping points of the county, 
have been found inadequate to handle the crop and thousands 
of barrels are standing on the levees and in the streets. The 
congestion has been so great at Hamburg that for the last month 
all vehicular traffic has been restricted to a narrow lane in the 
center of the main street, not wide enough for two wagons to 
pass. .One-way traffic has been established. All shipments are 
made by boat, Calhoun county being the only county in Illinois 
which has no railroad. About a third of the crop is shipped to 
St. Louis. The remainder goes through Alton or points north 
on the Illinois and Mississippi River. “MISSOURI.” 


Sardines are strong 


CHICAGO MARKET 


Movement Active—Heavy Receipts Fresh Fruits Causes Slack- 
ening of Demand for Canned Foods—Buyers Showing 
Interest in Spinach—California Said to Be Figuring 
On a Lange Spinach Pack—No Pressure to 
Sell Any Goods. 

Chicago, Oct. 19th, 1923. 


OVEMENT ACTIVE—The canned food demand seems to 
M continue, especially in the big vegetable staples, corn, peas 
and tomatoes, and all down the vegetable line the move- 

ment is fairly active. 
In canned fruits the market is more quiet, which is to be 
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attributed to the great abundance of fresh fruits with which all 
the big town and city markets are now loaded. 

An enormous crop of grapes seems to have been grown 
everywhere, and the price at which they are being sold is very 
attractive to consumers. The large sized basket is being re- 
tailed for 75c, containing about 20 pounds. Then there are car- 
loads of California grapes, and pears, and plums, and apples 
from everywhere, arriving altogether by the hundreds of car- 
loads in Chicago daily. This situation practically sidetracks the 
sale of canned fruits for the time being. Grapes are daily arriv- 
ing from Michigan by the steamer load. 

Corn canning is about over. One can tell that this is so 
from the fact that roasting ears have disappeared from the 
fresh vegetable stores, and of course by the news from the can- 
neries and the brokers. 

The weather is very fine and bright, and is warm, and that is 
not conducive to an active consumption of canned foods. 

Spinach—Some interest is being taken in canned spinach and 
buyers are asking for samples. Baltimore quoted 10s spinach 
of the new pack this week at $4.25 and 3s at $1.30, and I under- 
stand that some sales have been made. (Note—This Baltimore 
quotation was an error. It should have been $1.50.—Editor.) 

California is arranging to pack a large output of spinach, I 
understand, and to make a competitive price for the Eastern 
trade. Many of our buyers who stayed away after California 
spinach a year or two, or more ago, are coming back to Eastern 
spinach. They state that the Eastern spinach is raised on clay 
or muck land, and that the California spinach is raised on sandy 
land and cannot be therefore so thoroughly freed from grit as 
the Eastern spinach, and that the latter is of a brighter green 
color and freer from coarse stems than the California product. 

I am not going to express a personal opinion in relation to 
the relative merits of the two packs of spinach, but am just 
stating the views of two buyers who have returned to the Eastern 
pack after having gone West for their supply for several seasons. 

This thing of comparing the respective merits of the out- 
put in canned foods of two or more sections of the country gets 
me into a lot of trouble frequently, and I have reformed. 

If hereafter I cannot say anything good about a pack of 
canned foods, I am going to silence my voice, blunt my pen and 
throw a monkey wrench into the machinery of my Blick type- 
writer. 

No Pressure to Sell—I have never known a season in the can- 
ning industry when at this time of the year there was as little 
pressure to sell goods as there seems to be now. Not even in 
speculative times in the war period was there such indifference 
on the part of sellers and such anxiety on the part of buyers. 

I am told that when a broker gets an order from a whole- 
saler, and starts out to get it confirmed, that he usually finds, if 
there has been even less than the usual delay in negotiations, 
that the goods have been sold. Canners will not tie up their 
goods on sales subject to approval of sample, but stipulate that 
the sale must be made “if unsold when samples are approved.” 

Then I hear the brokers complaining that canners do not 
answer their letters or telegrams promptly, which is another 
indication of indifference to sales, but is a very bad practice. 

Maybe now that canning is practically over, the canners will 
do better in that respect and answer their correspondence more 
promptly. They have been very busy for several months and 
have a good excuse for being dilatory correspondents, but now 
have none. “WRANGLER. 


CALIFORNIA MARKET 


Small Orders Flooding In—Corporation’s New Price List Shows 
Big Depletion of Stocks — Tomatoes Not Listed — Arti- 
chokes Expected to Go Well This Season—Forty 
Thousand Cases Salmon Believed Lost—Notes. 


San Francisco, Oct. 18, 1923. 


HE MARKET—The demand for California canned fruits con- 
T tinues much the same as for the past several weeks. Buy- 
ers are no longer expecting price concessions, but are taking 
goods at list prices. Orders are not large, but they continue to 
be numerous and the movement of canned fruits from California 
warehouses is far from being light. Very little foreign business 
is being booked, but this condition was foreseen and any marked 
demand in this direction would soon deplete stocks. 
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Immediate Delivery Business—The California Packing Cor- 
poration has put out a new price list, supplementing the one 
revised early in September. The new list contains thirty-eight 
fewer quotations than the one it supersedes, illustrating the 
manner in which stocks are dwindling away. Tomatoes have 
been withdrawn entirely and some fruits are getting down to 
a few sizes and grades. In speaking of the business on canned 
fruits, a member of the sales staff of this concern said: “Busi- 
ness continues to be very steady and of fair volume. A feature 
is the insistence of buyers on immediate deliveries. Almost 
every order has to be rushed, which indicates that stocks in job- 
bers’ hands are light. This is true of orders from all parts of 
the country, and our shipping department is very busy.” 


Tomatoes—Additional rains have fallen in Northern and 
Central California, where the bulk of the tomato crop is grown, 
but tomatoes have not been damaged to any marked extent and 
canneries are still in operation. The output in general is disap- 
pointing and the shipping demand is absorbing more of the crop 
than usual. The California pack cannot be of very large pro- 
portions and word comes from Utah that the pack there is also 


proving light. A few concerns are still quoting canned toma- 
ties, but several of the large factors have disposed of their ex- 
pected output. A 

Artichokes—The artichoke crop is now ready for harvest- 
ing, and this vegetable is going forward to the Eastern markets 
in carload lots. The acreage has been greatly increased this year 
and artichokes are being grown commercially as far south as 
San Luis Obispo. Considerable success has been met with the 
canned product and the output will likely be increased this year, 
particularly if the fresh markets are not able to absorb the crop 
in full. This article merits more attention than has been given 
it by canners in general and there are those who express the 
opinion that properly packed and exploited it might take its 
place with asparagus in popularity. Like asparagus, it can be 
grown successfully only in a limited district, and like it, it has 
the advantage of being a very easily digested vegetable and one 
pleasing to most palates. 


Brussels Sprouts—Opening prices on Brussels sprouts have 
been named by the Ocean Shore Canning Company, which has 
a plant at Halfmoon Bay, Cal. No. 2 medium is quoted at $1.75 
and extra small at $1.80, with $8.00 and $8.25, respectively, for 
these grades in the No. 10 size. This is another distinctive Cali- 
fornia vegetable that is meeting with a good sale wherever in- 
troduced. This concern is also putting out a vegetable salad, 
which is offered at $2.65 for No. 2s. 


Olives—The picking of olives is commencing in Northern 
California, where the crop ripens earlier than in other sections 
of the State, as do citrus fruits in general. Deliveries are being 
made to the California Olive Growers and $30 a ton is being 
advanced members. The crop in this part of the State promises 
to be a good one and the market for canned ripe olives shows 
signs of being more active than for several years. 


Tuna—The demand for California white meat tuna is strong 
and the market is advancing. This grade is very scarce and sales 
are consequently confined to small lots. Buyers are offering 
$22, with some holders holding out for $24 a case. 


The California State Railroad Commission is holding a hear- 
ing on the application of the California Packing Corporation and 
eleven other packers and canning companies for reparations for 
alleged excessive rates collected by the Southern Pacific Com- 
pany on returned empty fruit and vegetable containers in car- 
load lots during the “Federal guaranty” period, May 1 to Sep- 
tember 1, 1920. The Commission recently decided that it has 
jurisdiction in the premises and the hearing is to determine if 
the complainants are entitled to reparations and in what 
amounts. 


( Markets Continued on Page ro ) 
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The Indiana Pulper 


Is a Modern Hercules 


This machine will handle more tomatoes, pumpkin, 
squash, apples etc., than any machine heretofore offer- 
ed the canning industry. It does all this in a sanitary, 
economic, efficient way. By its use your yield and pro- 
fits will increase, worries and labors will be lessened. 
The capacity is unlimited. 


A team mate to the above is the Indiana Pulper 
Finisher. This machine will pulp and finish 5000 bu. 
of tomatoes in a day. 


Copper Steam Jacket Kettles 
Kern Lightning Finisher 
Indiana Pulper 
Indiana Pulper Finisher 
Indiana Chili Sauce Machine 
Indiana Pulp Filler 
Kook-More-Koil 
Washers, Sorting Table 
Cypress Tanks 
Enamel Steel Tanks 
Soldering Flux 
Capping Steels 

Etc., 


LANGSENKANE 


130-142 E. Georgia St. 
Indianapolis Ind. 
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AWHILE 


_ ENTIRELY BALD 
Skinnem had invented a new hair restorer, and had sent a 
large number of sample bottles out to various well-known people 
in the hope of securing some testimonials for advertising pur- 
poses. 
__ “I don’t know whether to publish this testimonial or not,” he 
wre to a friend who was calling upon him as he was opening the 
etters. 
“What does it say?” inquired the other. 
_ “Well, it says,” said the proud inventor, “before I used your 
hair restorer I had three bald patches; now I have only one.” 


THE QUEERED EXCUSE 
“I’m sorry your mother can’t come, Winnie. What shall we 
de with the extra ticket ?” 
“Oh, give it to the man you go out to meet in the intervals, 


George; then he can come and sit with us!”—The Humorist 
(London). 


THE JUDGE BELATED DINNER 

Lord Shaw, of Dunfermline, tells an amusing story of an 
experience in the old days when the Scottish bench in Edinburgh 
were accustomed to dine at 4 o’clock in the afternoon, then went 
on till late or early, according to the cases before it. 

At 2 o’clock one afternoon a client called on a distinguished 
jurist, and was told by the serving maid that he was at dinner. 

“At dinner at 2 o’clock in the afternoon!” exclaimed the 
visitor, incredulously. 

“Yes,” replied the maid, “but it’s yesterday’s dinner he’s 
eating the noon.”—The Argonaut. 


DOUBLE DISAPPOINTMENT : 
Rural Magistrate—I’ll have to fine ye a dollar, Jeff. 
Jeff—I’ll have to borrow it off’n ye, Jedge. 

Rural Magistrate—Great snakes! It was only to git a dollar 
that I was fining ye. Git out! Ye ain’t guilty, anyway.—Regina 

(Canada) Leader. 


WHAT HE MADE 
He never made a buckle, 
He never made a shoe; 
And yet he stops to chuckle 
At the work that men must do. 


He never used a hammer, 
He never held a saw; 

But he often paused to clamor 
On the prophets and the law. 


“What have you made?” we queried, 
“That thus you proudly walk;” 
He answered, rather wearied, 
“T’ve made a lot of talk!” 
—Washington Star. 


A WOODEN LEG 
A young lady who was casting around to get a good second 
hand piano at a bargain, advertised as follows: 
“Wanted a nice piano by a young lady with mahogany legs.” 


UNNECESSARY 
Mr. Fussy—Here, waiter, bring me a spoon for my coffee. 
Waiter—Sorry, sir, but we don’t serve them—the music here 
is so stirring.—Hudsonian. 


ALAS! ’TIS TRUE 

Teacher (to pupil)—What is Science? 

Pupil—Science is that branch of learning in which one per- 
son will prove the reason for a certain thing doing what it does, 
contrary to popular belief, and then another person will come 
along and prove it to be different and him to be a liar—C. Wil- 
lard Duckworth. 


COR-WRECKT 
Al. Bert—How do these love triangles usually end? 
Phil. Bert—Most of them turn into a ‘‘wreck-tangle.’’-— 
John Anderson, Jr 


| 
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WHERE TO BUY 


———the Machinery and Supplies you need and the Leading Houses that supply them. 
Consult the advertisements for details. 


Apple Paring Machines. See Paring Machines. 
Automatic Canmaking Machinery. See Can- 
makers’ Machinery. 


BASKETS (wire), scalding, picking, etc. 
A. K. Robins, & Co., Baltimore. 


BELTS, carrier, rubber, wire, etc. 
La Porte Mat & Mfg. Co., La Porte, Ind. 


Bean Cleaners. See Cleaning & Gnies Mchy. 
Beans, Dried. Pea and Bean See 

Belting. See Power Plant Equi me. 
Berry Boxes. See Baskets, woo 


BLANCHERS, vegetable 


Ayars Machine Co., Salem, 

Huntley Manfg. Co., Silver 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mehy. Co., Chicago. 


Blowers, pressure. See Pumps. 


BOILERS AND ENGINES, steam. 
Edw. Renneburg & Sons Co., Baitimore. 
A. K. Robins Co., Baltimore. 
Slaysman & Co., Baltimore. 

Louis A. Tarr, Inc., Baltimore, Md. 


Bottle Capping Machines. See Bottlers’ Mchy. 
Bottle Caps. See Caps. 

Bottle Cases, wood. i Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers‘ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLERS’ 


Ayars Machine Co., Salem, J. 
Karl Kiefer Machine Co., Cincinsatt, Ohio. 
Edw. Ermold Co., New York City. 


Bottle Screw Caps. See Caps. 
Box Nailing Machines. 


BOXES, CRATES and Shooks, wood. 
H. D. Dreyer & Co., Baltimore. 
Boxes, corrugated paper. See Corrugated 


Paper Products. 
Boxing Machines,can. See Labeling Machines, 


can. 
BROKERS. 


. J. Meehan & Co., Bal 
Zoller Co., Baltimore, Md. 


Buckets and Pails, fiber. See Fiber Containers. 
Buckets and Pails, metal. See Enameled 


Buckets. 
Buckets, wood. See Cannery Supplies. 
BURNERS, oil gas, gasoline, etc. 
A. K. Robins & Co., Baltimore. 
BY-PRODUCTS, machinery. 
Edw. Renneburg & Sons Co., Baltimore. 


Serning Brands. See Stencils. 
Cabbage Machinery. See Kraut Machinery. 
Can Conveyors. See Conveyors and Carriers. 


CAN COUNTERS. 


Ams Machine Co., Max, New York City. 
Ayars Machine Co., Salem, N. J. 


Can Fillers. See Filling Machines. 
CANMAKERS’ MACHINERY. 


Ams Machine Co., Max, New York City. 
E. W. Bliss _Brookiyn 

Cameron Can M , Chicago. 

John R. Mitchell. ‘Baltimore. 
McDonald Machine Co., Chicag 
Seattle-Astoria Iron Works, Seattle, Wash. 
Slaysman & Co., Baltimore. 

Stevenson & Co., Baltimore. 


Can Markers. See Stampers and Markers. 
Can Lacquers. See Lacquer Manufacturers. 


CANNERY SUPPLIES. 


Ayars Machine Co., Salem, N. J. 

Bertie Cang. Machy. Wks., Berlin, Wis. 
- Robins & Co., Baltimore. 

Sinelai Scott Co., Baltimore. 

Slaysman & Co., Baltimore. 

Sprague Cang. Mchy. Co., Chicago. 

Zastrow Machine Co., Baltimore. 


Canning Experts. See Consulting Experts. 
Can Stampers. See Stampers and Markers. 
Can Testers. See Canmakers’ Machinery. 

Filling Machines, bottle. See Bottlers’ Mehy. 
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CANS, tin, all kinds. 


American Can Co., New York. 

Atlantic Can Co., Baltimore. 

Continental Can Co., Syracuse, N. Y 
Heekin Can Co., Cincinnati, Ohio. 

Phelps Can Co., Baltimore. 

Southern Can Co., Baltimore. 

Virginia Can Co., Roanoke, Va. 

Wheeling Corrugating Co., Wheeling, W. Va. 


Cans, fiber. See Fiber Containers. 


CAPPING MACHINES, soldering. 


Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 


solderless. See Closing 
es. 
Capping Steels, soldering. See Cannery Supls. 


CARRIERS and Conveyors, gravity. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Sprague Cang. Mchy. Co., Chicago. 
Cartons. See Corrugated Paper Products. 
Catsup Machinery. For the preparatory work. 
See Pulp Mchy.; for bottling, see Bottlers’ 
Mchy. 


Chain Belt Conveyors. See Conveyors. 
oo for elevating, conveying. See Convey- 


eatin, employees’ time. See Stencils. 
Choppers, food, fruit, mincemeat, etc. 
Chutes, Gravity Spiral. See Carriers. 
Cider and Vinegar Makers’ Supplies. 


CLEANER AND CLEANSER (Wyandotte). 
J. B. Ford Co., Wyandotte, Mich. 


CLEANING AND GRADING MACHINERY, 


fruit. 
Huntley Mfg. Co., Silver Creek, N. Y. 


CLEANING & MACHINERY, 
peas, bean, seed, 
Huntley Co., Siver Creek, 
A. K. Robins & Co. ss Baltimore. 
Sinclair-Scott &. Baltimore. 
Sprague Cang. Meby. Co., Chicago. 


N. Y. 


Cleaning and Washing Machines, bottle. See 

Bottlers’ Machinery. 
Cleaning Machines, can. 
Clocks, process time. 


See Washers. 
See Controllers. 


CLOSING MACHINES, open top cans. 


Ams Machine Co., Max, New York City. 

E. W. Bliss Co., Brooklyn, 

Cameron Can Machy. Co., Chicago. Il. 
Seattle-Astoria Iron Works, Seattle, Wash. 
Slaysman & Co., Baltimore. 

Wheeling Corrugating Co., Wheeling, W. Va. 


Coated Nails. See Nails. 

Coils, copper. See Copper Coils. 

Condensed Milk Canning Machinery. See Milk 
Condensing Mchy 

Colors, Certified foods. 


CONVEYORS & CARRIERS, canners. 


Matthew Gravity Carrier Co., Elwood City, Pa. 
La Porte Mat & Mfg. Co., La Porte, Ind. 
A. K. Robins & Co., Baltimore. 


COOKERS, continuous, agitating. 


Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Berlin Cang. Machy. Wks., Berlin, Wis. 


Cookers’ retors. See Kettles, process. 
Cookers and Fillers, corn. See Corn Cooker- 
Fillers. 
COOLERS, continuous. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
COPPER COILS for tanks. 
F. H. Langsenkamp, Indianapolis. 
Copper Jacketed Kettles. See Kettles, copper. 
CORKING MACHINES 
Edw. Ermold Co., New York City. 
CORN COOKER-FILLERS. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
CORN CUTTERS. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
CORN SHAKERS (in the can). 
Ayars Machine Co., Salem, N. J. 


CORN HUSKERS and SILKERS. 
Huntley Mfg. Co., Silver Creek, N. Y. 


Corn Mixers and Agitators. See Corn Cooker 
ers. 


CORRUGATED PAPER PRODUCTS. 

nde auc ‘aper Co ndusky, Ohio. 
Counters. See Can Counters. - 


Countershafts. See Speed Regulating Devices. 


CRANES and carrying machines. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott °Co., Baltimore. 
Zastrow Machine Baltimore. 


CRATES, Iron Process. 
Edw. Reaneburg & Sons Co., Baltimore. 
A. K. Robins Co., Balti more. 
Sprague Cang. Mehy. Co., Chicago. 
Zastrow Machine Co Baltimore. 
Cutters, corn. See Corn Cutters. 
Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mchy. 
Dating Machines. See Stampers and Markers 


DECORATED TIN (for Cans, Caps, etc.). 

American Can Co., New York. 
Continental Can Co. N.. ¥. 
Southern Can Co., Baltimore. 
Wheeling Corrugating Co., Wheeling, W. Va. 
Dies, can. See Canmakers’ Mchy. 
Double-Seaming Machines. See Closing Mchs 

DRYERS, drying machinery. 


Edw. Renneburg & Sons oe Baltimore. 
Slaysman & Co., Baltimor 
Elevators, Warehouse. 


Employees’ Time Checks. See Stencils. 
ENAMELED BUCKETS, PAILS, etc. 

A. K. Robins & Co., Baltimore. 

Engines, Steam. See Boilers and Engines. 

Enameled-lined kettles. See Tanks, glass 

lined. 

EVAPORATING MACHINERY. 

Edw. Renneburg & Sons Co., Baltimore. 
EXHAUST BOXES. 

Avars Machine Co., Salem, N. J. 

A. K. Robins & Co., Baltimore. 

Sprague Cang. Mchy. Co., Chicago. 

Factory Stools. See Stools. 

Factory Supplies. See Cannery Supplies. 


FACTORY TRUCKS. 
A. K. Robins & Co., Baltimore, Md. 
Fertilizers. 

FIBRE CONTAINERS for food (not her 

meticaHy sealed). 

American Can Co., New York. 
Continental Can Co., Ine., Syracuse, Chicago. 
Hinde & Dauch Paper Co., Sandusky, Ohio 


FIBRE PRODUCTS, boxes, boxboard, etc. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 


Fillers and Cookers. See Corn Cooker- 


Fillers. 
Filling Machines, bottles. See Bottlers’ Mchy. 


FILLING MACHINES, can. 


Ayars Machine Co., Salem, N. J. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Huntley Mfg. Co., Silver Creek, 
A. K. Robins & Co., Baltimore. 
Sinclair-Secott Co., Baltimore. 
Sprague Cang. Mehy. Co., Chicago. 
Filling Machine, syrup. See Syrnping Ma- 
chines. 

FINISHING MACHINES, catsup, etc. 
F. H. Langsenkamp, Indianapolis. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague Cang. Mehby. Co., Chicago. 
Food Choppers. See Choppers. 
Friction Top Cans. See Cans, tin. 
Fruit Graders. See Cleaning ‘and Grading 

Mehy., fruit. 

Fruit Parers. See Paring Machines. 

FRUIT PITTERS and seeders. 


Huntley Mfg. Co., Silver Creek, N. Y. 

Fruit Presses. See Cider Makers’ Mchy. 
Gasoline Firepots. See Cannery Supplies. 
Gauges, pressure, time, ete. See Power Plant 
quipment. 
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GENERAL AGENTS for Machinery Mfrs. 
A. K. Robins & Co., Baltimore. 
Sprague Canning Mchy. Co., 
Generators, electric. See motors. 
Glass-lined Tanks. See Tanks, glass-lined. 
Glue, for sealing fibre boxes. 
Governors, steam. See Power Plant Equip. 
Grading Mches. See Cleaning and Gr'd’g Mchy. 
Gravity Carriers. See Carriers and Conveyors. 
Green Corn Huskers. See Corn Huskers. 
Green Pea Cleaners. See Cleaning and Grad- 

ing Mchy. 

Hoisting and Carrying Mches. See Cranes. 
Hominy Making’ Machinery. 
Hullers and Viners. See Pea Hullers. 
Huskers and Silkers. See Corn Huskers. 
Ink, can stamping. See Stencils. 


INSURANCE, canners’. 
Canners’ Exchange, Lansing Be Warner, Chi- 
cago. 
Jacketed Kettles. See Kettles, copper. 


JACKETED PANS, steam. 
F. H. Langsenkamp, Indianapolis, Ind. 
Jars, fruit. See Glass Bottles, etc. 
Juice Pumps. See Pumps. 
Kerosene Oil Burners. See Burners. 
Ketchup Fillers. See Bottlers’ Mchy. 


KETTLES, copper, plain or jacketed. 
F. H. Langsenkamp, Indianapolis, Ind. 
Kettles, enameled. See Tanks, glass-lined. 


KETTLES, process. 
Ayars Machine Co., Salem, N. J. ' 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Edw. Renneberg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Zastrow Mchy. Co., Baltimore. 


KNIVES, miscellaneous. 
A. K. Robins & Co.; Baltimore. 
Kraut Cutters. 


LABELING MACHINES 
Edw. Ermold Co., New York City. 
€. H. Knapp Co., Yonkers, N. Y. 


LABEL Manufacturers. 
il. Gamse & Co., Baltimore. 
R. J. Kittredge & Co., Chicago. 
Simpson & Doeller Co., Baltimore. 


LABORATORIES for analysis of goods, etc. 
National Canners Asso., Washington, D. C. 
Markers, can. See Stampers and Markers. 
Marking Ink, pots, ete. See Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery. | 
Meat Choppers. See Choppers. 


MILK CONDENSING & CANNING MCHY. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mehy. Works, Berlin, Wis. 
Zastrow Mchy. Co., Baltimore. 
Molasses Filling Machines. See Filling Ma- 
chines. 
Nailing Machines. See Box Nailing Machines. 


OYSTER CANNERS’ MACHINERY. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Edw. Renneburg & Sons Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 

Packers’ Cans. See Cans. 

Pails, tubs, ete., fibre. See Fibre Containers. 

Paper Boxes. See Corrugated Paper Products. 

Paper Cans and Containers. See Fibre Con- 
tainers. 

Paring Knives. See Knives. 


PARING MACHINES. 


Sincla*r-Scott Co., Baltimore. 

PAS VE, canners’. 
Arabol Mfg. Co., New York City. 
Edw. Ermold Co., New York City. 
A. S. Hoyt Co., New York. 
Industrial Paper Co., Baltimore. 


PEA and BEAN SEED. 


D. Landreth Seed Co., Bristol, Pa. 
Rogers Bros. Co., Chicago. 


PEA CANNERS’ MACHINERY. 


Ayars Machine Co., Salem, N. J. 

Berlin Cang. Mchy. Works, Berlin, Wis. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Huntley Mfg. Co., Silver Creek, N 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chieago. 


Pea Harvesters. See Farming Machinery. 


Pea Hullers and Viners. 

Chisholm Scott Co., Columbus, O. 

Frank Hamachek, Kewaunee, Wis. 
Pea Vine Feeders. 

Chisholm Scott Co., Columbus, O. 

Frank Hamachek, Kewaunee, Wis. 
PEELING KNIVES. 

A. K. Robins & Co., Baltimore. 

Teach and Cherry VPitters. See Fruit Pitters. 


PEELING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PEELING TABLES, continuous. 
Ayars Machine Co., Salem, N. J. 
serlin Cang. Mchy. Works, Berlin, Wis. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Perforated Sheet Metal. See Sieves and 
Sereens. 
Picking Boxes, Baskets, ete. See Baskets. 
Picking Belts and Tables. See Pea Canners’ 
Mchy. 
PINEAPPLE MACHINERY. 
John R. Mitchell Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Platform and Wagon Scales. See Scales. 


Picking Belts and Tables. See Pea Canners’. 


Power Presses. See Canmakers’ Machinery. 
Power Transmission Mchy. See Power Plant 
Equipment. 
PRESERVERS’ MACHINERY. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 


PULP MACHINERY. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
I. Il. Langsenkamp, Indianapolis. 
A. K. Robins & Co., Baltimore. 
Sinclair-Seott Co., Baltimore. 
Sprague Cang Mchy. Co., Chicago. 


PUMPS, air, water, brine, syrup. 
F. H. Langsenkamp, Indianapolis. 


“Ams Machine Co., Max, New York City. 


A. K. Robins & Co., Baltimore. 
tetort Crates. See Kettles, process. 
Retorts, steam. See Kettles, process. 
Rubber Stamps. See Stencils. 
Saccharometers (syrup testers). See Cannery 
Supplies. 
SALT, canners. 


Sanitary Cleaner and Cleaner. See Cleaning 
Compounds. 
Sonitary (open top) cans. See Cans. 
Sardine Knives and Scissors. See Knives: 
SCALDERS, tomato, ete. 


Ayars Machine Co., Salem, N. J. 

F. H. Langsenkamp, Indianapolis. 

IIuntley Mfg. Co., Silver Creek, N. Y. 

Edw. Renneburg & Sons Co., Baltimore. 

A. K. Robins & Co., Baltimore. 

Sprague Cang. Mchy. Co., Chicago. 

Sealding and Picking Baskets. See Baskets. 

Scrap Bailing Press. 

Screw Caps, bottle. See Caps. 

Sealing Machines, bottle. See Bottlers’ Mehy. 

Sealing Machines, sanitary cans. See Closing 
Machines. 


SEEDS, canners’, all varicties. 
I). Landreth Seed Co., Bristol, Co. 
Rogers Bros. Co., Chicago. 
Separators. See Pea Canning Mehy. 
SEALING MACHINES, CANS, see Closing 
Machines. 
SHEET METAL WORKING MACHINERY. 


Ams Machine Co., Max, New York. 
Kk. W. Bliss Co., Brooklyn, N. Y. 

Cumeron Can Mchy. Co., Chicago, Il. 
McDonald Machine Co., Chicago, Il 


Seattle-Astoria Iron Works, Seattle, Wash. 
shooks. See Boxes, Crates, ete. 


SIEVES AND SCREENS. 
Iluntley Mfg. Co., Silver Creek, N. Y. 
Sineclair-Seott Co., Baltimore. 
SILKING MACHINES, corn. 


IIuntley Mfg. Co., Silver Creek, N. Y. 


Slicers, fruit and vegetable. See Corers and 
Slicers. 


Sorters, pea. See Cleaning & Grading Mchy. 
SPEED REGULATING DEVICES (for Ma- 
chines, belt drives, etc.). 


Sinclair-Seott & Co., Baltimore. 
Huntley Mfg. Co., Silver Creek, N. Y. 


STAMPERS AND MARKERS. 
Ams Machine Co., Max. New York City. 
A. C. Gibson Co., Buffalo. 
Steam Cookers, continuous. See Cookers. 
Steam Jacketed Kettles. See Kettles. 
Steam Pipe Covering. Sce Boiler and Pip: 
Covering. 
Steam Retorts. Sce Kettles, process. 


STENCILS, marking pots brushex« 
brass checks, rvbber and steel type, burn- 
ing brands, etc. 

A. C. Gibson Co., Buffalo. 
A. K. Robins & Co., Baltimore. 

STIRRERS FOR KETTLES. 

Fr. H. Langsenkamp, Indianapolis. 

STRING BEAN MACHINERY. 

Berlin Cang. Mchy. Works, Berlin, Wis. 

Chisholm-Scott Co., Columbus, Ohio. 

Iluntley Mfg. Co., Silver Creek, N. Y. 

A. K. Robins & Co., Baltimore. 

Sprague Cang. Mchy. Co., Chicago. 

Supplies, engine room, line shaft, ete. Su 
Power Plant Equipment. 

Supply House and General Agents. See Gen 
Agents. 

Switchboards. See Electrical Appliances. 

SUGAR—Canners’ 

Franklin Sugar Refining Co., Philadelphia. 

SYRUPING MACHINE. 

Ayars Machine Co., Salem, N. J. 

Karl Kiefer Machine Co., Cincinnati, Ohio 
A. K. Robins & Co., Baltimore. 

Sprague Cang, Mchy. Co., Chicago. 

Tables, picking. See Pea Canners’ Mehy. 


TANKS, METAL. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
HW. Langsenkamp, Indianapolis. 
Slaysman & Co., Baltimore, Md. 
TANKS, glass-lined steel. 
Langsenkamp, Indianapolis, tnd. 
TANKS, WOODEN. 
Testers, ean. See Canmakers’ Mehy. 
Ticket Punches. See Stencils. 
Time Controllers, process. See Controllers 
Tin Lithographing. See Decorated ‘Tin. 
Tipping Machines, See Capping Machines 
TOMATO CANNING MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Huntley Mfg. Co., Silver Creek, N. Y. 
K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 


TOMATO PEELING MACHINE. 
A. K. Robins & Co., Baltimore. 
Tomato Seed. See Seeds. 
TOMATO WASHERS. 
Ayars Machine Co., Salem, N. J. 
I’. H. Langsenkamp, Indianapolis. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Transmission Machinery. See Power Plant 
Equipment. 
Trucks, Platform, ete. See Factory Trucks 
Tumblers, glass. See Glass Bottles, ete. 
Turbines. See Electrical Machinery. 
Variable Speed Countershafts. See Speed 
Regulators. 
Vegetable Corers, etc. See Corers and Slicers 


Vegetable Parers. See Paring Machines. 
Viner Feeders. See Viners and Hullers. 


VINERS AND HULLERS. 


Chisholm-Seott Co., Columbus, 0O. 
Frank Hamachek, Kewaunee, Wis. 


Washers, bottle. See Bottlers’ Machinery. 
Washers and scalders, fruit, ete. See Scalders 
WASHERS, can and jar. 


Ayars Machine Co., Salem, N. J. 
Derlin Cang. Mchy. Works, Berlin, Wis. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
A. K. Robins & Co., Baltimore. 
Washing and Scalding Baskets. See Baskets 
Windmills and Water Supply Systems. See 
Tanks, wood. 
Wiping Machines, can. See Canmakers’ Mchy. 
Wire Bound Boxes. See Boxes. 
Wire Sealding Baskets. See Baskets. 
WIRE, for strapping boxes 
Wrappers, paper See Corrugated Paper 
Products. 
Wrapping Machines, can. See Labelling Mchy. 
WYANDOTTE—Sanitary Cleaner. 
J. B. Ford Co., Wyandotte, Mich. 
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RENNEBURG’S 


LABELS 


Equipped with all the latest im- 


provements. Strongly and ac- 
curately made. Has been used for A Good PRODUCT P lus ae 
years with perfect satisfaction. attractive “GAMSE LABEL” 


pn your Can 
PROCESS properly 
KETTLE spells “SUCCESS” 


We operate MORE LITHOGRAPHIC 
High Speed Offset Presses—than any 
MADE BY house in Baltimore and a save you 


Edw. Renneburg MONEY on your Lal 
& Sons Company 


OFFICE: 
2639 Besten Street 
WORKS: 
Atlantic Wharf, Boston Street and 
Lakewood Avenue 


BALTIMORE MD 


PLANTS 


OF THE 


PHELPS CAN CO 


MANUFACTURERS OF 


. TIN CANS 
CAPACITY 600 MILLION CANS PER YEAR 
MAIN OFFICE 


BALTIMORE MD. 


LARKSBURG, W! 


Improved Process Steel Kettle 
LITHOGRAPHERS 
’ 
ad 


CONTINENTAL 
CAN 


COMPANY 


INC. 


